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PUBLISHER’S INTRODUCTION 


I met Angela a week after her first date with Jim Baldwin. It had been love at first 
sight for both of them and one month later my husband was the best man at their 
wedding. 


Angela and I soon became the best of friends, a friendship that has remained lively, 
stimulating and thoroughly enjoyable. 


As our lives entwined, the marriage of Jim and Angela became almost legendary. 
Together, they started a modeling agency and though they came in contact with 
some of the most beautiful and sexy girls in the state, Jim hardly gave any of them a 
second look. It was all business. He had all he could handle at home. We learned 
never to include them in any social activities on Saturday nights, unless it was some- 
thing really special. That was “their” night. When I finally complained about it, in 
a fit of pique, she told me about their “Sex, Steaks and Saturday Night”...not in 
detail of course....”Kiss and Tell” is a no-no!...but enough so that I got the idea and 
decided to try it myself, using my own imagination. My most successful “produc- 
tion” was the treasure hunt that led my birthday boy to a motel room where I was 
dressed in a blond “Jean Harlow” wig and costume. By following the clues in poems 
I had left at various locations, he actually ended up at the room I had rented and 
prepared while he was at work. I can tell you by first-hand experience that the 
suggestions in this book work and are a lot of fun....in fact, just reading them is fun. 
Since this is a cook book, I can use the cliche.....”The proof of the pudding is in the 
eating.” I am pleased to be instrumental in bringing this book to print. 


Read, Experience, Enjoy! 


Edith dt Palen 


Edith D. Nielsen 
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INTRODUCTION 


There are thousands of cookbooks and thousands of sex books. 
This book covers both...cooking and sex. The purpose of this book 
is to turn you into a "Sex Object" and a "Gourmet Cook." 


Now before your eyes start to flash and the slow burn begins, let me 
explain that the term "Sex Object," is used to describe a woman 
who gives...and receives...the sexual pleasure every woman is 
entitled to. 


This book is not a sex manual, nor do we presume to invade the 
privacy of your bedroom. My whole purpose in writing this book is 
to put some romance and excitement...and most important of all... 
some FUN back into your lives. We have all been bombarded with 
so many articles on sex..."What's In?"... "What's Out?"..."How DoI 
Compare?"... "How To Keep Your Lover", etc., etc...that it has all 
become frustrating...and frankly, damn boring! 


How about trying something new!...Fun with Sex. We are not going 
to worry about how you rate, or any of those other silly questions. 
We are just going to concentrate on you and your lover, as you 
learn how to gratify all your different appetites, but I must give a 
word of caution here. These suggestions are meant for "FUN AND 
GAMES' between consenting adults. Becoming less inhibited does 
not mean "no holds barred." It is not a license for abuse. If your 
intimate encounters are not pleasurable for both of you, someone 
has missed the boat....and we do stress the word "INTIMATE!" The 
Surgeon General says it may be hazardous to your health to play 
with strangers. Seriously, you must know and trust your partner. 


I don't care whether you are short, tall, thin or fat. In every 
woman there is the wanton, the temptress. Don't be afraid of it. 
"That's just for the movies,” you say. Wrong! We've always been 
told that we must be nice little girls. Keep your knees together. 
Cross your ankles. Think nice thoughts. I have a question for you. 
Have you ever worn silky, black nylons, a wisp of a garter belt, high 
heels and nothing else??? Enough said! Think about it. 


I can hear you right now! I'm tired! My feet hurt! The kids are 
driving me crazy! We're too old to play these games! I've had a bad 
day at work! I'm overweight! I'm underweight! My hair is a mess! 
Sweetheart, who cares? Think of yourself right now! Let's get 
away from it all and LIVE! That's the magic word! We all seem to 
feel guilty about satisfying our fantasies and that is ridiculous. 
Life is to be lived to the fullest. 


Men have fantasies about women and women have fantasies about 
men...and the wilder the better. Men complain that their partners 
don't pay enough attention to them. Women complain that he's 
never home...he's always busy. In this book, we will give you 
instructions on how to be his fantasy partner, more than he has 
ever imagined or ever expected any woman could be. If he has his 
fantasy woman at home, when he tells you he's working late, he 


really is. 


Make an oasis where once a week, or whenever, you can lock and 
double bolt the doors and say, "Goodnight world, I'm turning you 
off." Now is the time for just the two of you. Send the kids to 
grandma (first make sure she hasn't planned her own "Saturday 
Night"). Turn the answering machine on or unplug the phone, 
then spoil and indulge each other. You deserve it. Of course, you 
won't put on a big production each and every Saturday 
night (and of course it doesn't have to be 
Saturday....or night); save the fantasy 
"ladies" for special occasions. A good 
showman" always "leaves them wanting 
more." The important point is to make 
sure you have a special time for each 
other and then keep it. This book 

could help you rediscover each other. 

I should know...it's worked for me for 

a long time. That's why I wrote it. I 
want you to be as happy and 
fulfilled as I am. 


Corny, but true! 
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FORWARD 


In this book you are going to meet ten exciting, sexy, naughty, 
gorgeous ladies...all of them different...all of them you. 


At the beginning of each chapter, I'm going to show you how you 
can create that particular personality for the sexual enjoyment of 
you and your lover and how to plan your special "Saturday Night." 


Secondly, a place setting is suggested that will capture and match 
the mood of the personality we are creating. It doesn't have to be 
fancy, but I would like to put across a very important point. It 
doesn't matter if you're the world's worst cook. Even burnt beans 
will taste like steak and lobster if you look good and smell good, if 
the dinner is served appealingly and if you are really in the mood 
for the fantasy of the evening. So let's create some magic. Come 
on, you know you can do it. My menus are not too difficult, but they 
are lush. He will be convinced you are a gourmet cook. They say, 
"The way to a man's heart is through his stomach." In this book 
you'll find that there are many different ways to get toa man's 
heart....and his stomach! Once a week forget the diet. Some things 
are more important. 


Next, you will find suggestions for your costume, your hairdo and 
makeup that will help you create the magic of the fantasy. Some 
roles call for heavy makeup. You will be amazed at what it does for 
you. You could use a modified version for every-day wear. 


Next, you will find suggestions for the" Love Scene." You will add 
the intimate details that make the magic happen for you and your 
lover. Many chapters suggest a glass of wine or a liqueur, but it 
really isn't necessary. You can have just as much fun without it. 


The Recipe Section gives you your choice of a chicken, fish or meat 
dinner from "soup to nuts." The menus are interchangeable and 
all instructions are easy to follow. 


Just remember, you are the director, the producer...and...most 
important of all, the star! This is your show! If you're still 
worried about the diet....guess what! You'll be amazed at the 
calories you burn off making love. It could replace jogging. 
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CHAPTER ONE 


THE 
ALL AMERICAN 
WOMAN 


No Pleasure Endures 
Unseasoned By Variety. 


Publilius Syrus 
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THE ALL AMERICAN 
WOMAN 


This fantasy personality has to have all of the 
ingredients of the "All American Woman," even though 
we all know that there is no such thing. 


We are all supposed to have shiny hair, white teeth, 
scrubbed clean complexions, sweet breath and a great 
body. Well, Good Luck! We are not all made this way. 
"Vive la Difference." 


We are supposed to be a cheerleader, den mother, 
plumber, president of the corporation, mechanic, 
mistress, and in bed, the world's greatest. 


It's obvious that the "All American Woman" is one of 
the most complex personalities in the world. 


So relax....forget all the different roles you play each 
day and indulge yourself once in awhile. 


We are not, any of us, the "world's greatest," 
except to our special someone, so make the 
best of what you have..... and Hey!...that's not 
too shabby. Fat or thin, tall or short, 
everyone has what it takes to become a soft, 
seductive, sensual and warm woman. By the 
end of this book, you could feel like a raving 
beauty. 
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THE ALL AMERICAN WOMAN 


PLACE SETTING 


For the All American Woman, a pretty tablecloth and your best china, 
silver and crystal. So, you're saying...."Who is she kidding? 

I don't own any." Well, let's start a tradition. Start prowling 
second-hand stores, thrift shops, garage sales, etc. All you need 

is t<wo of everything. They don't even have to match each other, 

in fact, it's quite the thing now to have every setting different. 


Think how romantic it will be to bring them out for your special 
nights. Tell the kids...."hands off." You'll be amazed to find your 
guy washing them very gently....Why? This special china, silver 
and crystal will have very special memories for him. Cherish them. 
Cover the table with a very pretty tablecloth or placemats. For this 
setting, use white with pink napkins 

and tall pink candles. 


For a centerpiece?....well, this is up to 
you, but continue with your accent 
color of pink. Nobody wants to buy 
flowers all the time, but you may be in 
for a surprise. If he knows it's one of 
your special nights, you may end up 
with flowers anyway...every time. 
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MAKEUP 


You don't want to look exotic, but 
rather you want a soft and natural 
look. 

BASE: Warm, pale beige. 


POWDER: The same. 


BLUSHER: 


Soft, rosy pink, nothing with an orange tint. That doesn't 
show up well by candlelight. 


EYESHADOW: 


Light, frosty brown. This color will give your eyes depth. 
Very sexy by candlelight. Blend shadow. 


MASCARA: Dark brown. Do the top and bottom lashes. 
EYELINER: 

Smoky blue. Draw a thin line in bottom lashes. 
Smudge to blend. Draw a very thin line on upper lids. 
Smudge a little into the lashes. 


LIPSTICK: 


A warm, shiny pink. 
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COSTUME 


For this personality, let's keep it simple. Since this particular 
setting is at home, I would suggest a soft pastel negligee.... 
nothing black, sleek or sophisticated. Your look should be soft. 


You don't have to go out and invest a lot of money. Just look in 
your closet. Somewhere, tucked away, will be just what you are 
looking for. 


You don't want everything exposed. Leave something to the 
imagination....it can be very seductive. What you can't see is 
always more intriguing!!!...at least at the beginning of your 
evening. A pair of dainty heels....some earrings....and there's 
the look you want. Warm, 
Soft......Sexy....ready for 
anything. 


HAIRDO 


Let's keep it simple. 


Squeaky clean.....no hair 
spray.....nothing fussy. You want 
the kind of look that looks great 
when its slightly tousled. 


Soft curls, soft waves....whatever 
suits the shape of your face. 


Rub some of your favorite perfume 
into your scalp. Your body warms 
the perfume and you will be wafting 
around, smelling 

gorgeous. 
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THE LOVE SCENE 


By now you are looking absolutely smashing. Your hair is done, 
your face is on. You know what you're going to wear. Now, what 
about a bath or shower?.....Did I forget???? Nol....you are going to 
have a very special bath, and........ not alone. 


Draw a nice warm tub full of water, not too hot. It slows you 


down....and for this pleasure trip you want to be up. He will be, 
believe me. 


Throw in lots of bubble bath. We want lots of bubbles. Its sexy 
for him to see two nipples floating on the bubbles. 


Lie there and think erotic thoughts. Now invite that man into 
your bath. Slowly and caressingly, wash each other's bodies, 
paying close attention to all of those special parts. I recommend 
two very soft sponges, or velvet mitts. They work wonders. By now, 


things should be nicely on their way. Let me wish you 'bon voyage." 
Don't drown! 


Now put on your negligee.....start the music, sip a cocktail. Start 
the finishing preparations for your dinner. You should both 
have a very good appetite by now. 


Light the candles..... 
Double bolt the door.... 
Raise the drawbridge.... 
Fill the moat.... 
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CHI CEN MENUS 


SWEETHEART ROASTED CHICKEN 
SAUTEED NEW POTATOES 


POSEY PEAS AND BLACK OLIVES 


HOT FUDGE SUNDAE 


THE ALL AMERICAN WOMAN 


SWEETHEART ROASTED CHICKEN 


1 chicken, 2 to 2 1/2 pounds, quartered 
1/2 cup honey 

6 tablespoons butter or margarine 

2 tablespoons fresh lemon juice 

Dash of salt, pepper and paprika 

1 cup roasted almond slivers 


Pour honey and lemon juice into pan with melted butter. 
Pat chicken dry with paper towels, then season with salt, 
pepper and paprika. Pour the honey mixture over 
chicken in pan and marinate for several hours in the 
refrigerator. Put chicken, skin side up, in foil-lined 
roasting pan. Save the honey mixture for basting. 
Preheat oven to 425° then roast the chicken for 15 
minutes. Turn the chicken over and baste with the honey 
mixture, then cook for 10 more minutes. Turn the 
chicken once more, baste once more, then lower the oven 
temperature to 375°. Cook for another 10 minutes. 
Sprinkle with almonds and serve. 


TO ROAST ALMONDS: Gently saute in 2 tablespoons 
butter until lightly browned. Drain on a paper towel. 
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SAUTEED NEW POTATOES 


1 pound tiny new potatoes 
3 tablespoons butter or margarine 
Salt and pepper 


Pare the potatoes and dry them well with paper towels. 
Heat the butter or margarine in a heavy skillet. Add 
potatoes and cook over moderate heat until golden brown 
outside and mealy inside. While cooking the potatoes, shake 
and bounce them around so they are browned on all sides. 
Pour off the fat and season the potatoes with salt and 
pepper. Serve nice and hot. 


POSEY PEAS AND BLACK OLIVES 


1 (10 ounce) package frozen peas 

2 tablespoons butter or margarine 
1 tablspoon minced dried onions 
1/4 teaspoon oregano 

1/4 teaspoon basil 

1/8 teaspoon fines herbes 

3 tablespoons chopped pimento 

1/4 cup chopped black pitted olives 
Dash of pepper 


Melt the butter and add the onion, oregano, basil, fines her- 
bes, pimento, olives and pepper. Cook peas according to 
the package directions. Drain and add onion mixture. 
Serve. 
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HOT FUDGE SUNDAE 


Vanilla ice cream 
1 1/2 cups sugar 

1 cup cocoa 

Dash of salt 

2 teaspoon vanilla 
1 cup of hot water 


In a medium size saucepan, mix together the sugar, cocoa 
and salt. Add 1 cup of hot water. Bring to a boil and stir 
for 3 minutes. Stir in vanilla. Refrigerate. Reheat to 
serve. Put as many scoops of ice cream as your tummies 
can handle into a fancy dish and pour the hot fudge over 
the ice cream. Enjoy! 
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Wiel IMBNOS 


ICY AVOCADO SOUP 
TOUCH OF HEAVEN SOLE 


FRENCH STYLE GREEN BEANS 
With SunFlower Seeds 


POMMES CASSEROLE 


BANANA PARFAIT 
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THE ALL AMERICAN WOMAN 


ICY AVOCADO SOUP 


1 ripe avocado, peeled and chopped into pieces 
1 teaspoon fresh lime juice 

1/2 cup of chicken broth 

Dash of salt 

1 small clove of garlic, peeled 

3/4 cup of whipping cream 

Parsley for garnish 


Combine the avocado, chicken broth, lime juice, salt and 
garlic in a blender or food processor and puree until 
creamy. Empty into a bowl. Stir in 1/2 cup of cream, then 
chill until really cold. When soup is well-chilled, divide 
evenly between two soup bowls. Whip the remainder of the 
cream until stiff and add a dollop to the top of each serving. 
Garnish with a sprig of fresh parsley. 
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TOUCH OF HEAVEN SOLE 
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2 large filets of sole, 1/2 Ib each 

3/4 cup grated parmesan cheese 

6 tablespoons unsalted butter, softened 
1/8 teaspoon thyme leaves 

Lemon slices for garnish 

Parsley for garnish 


Preheat the oven to 400 degrees. Spread half of the softened 
butter thickly over the bottom of the baking dish. Sprinkle 
half of the Parmesan cheese over the butter. Place the two 
pieces of sole side by side on top of the cheese and butter 
layers. Dot the fish with the remainder of the butter and 


sprinkle with the remaining Parmesan cheese. 


Bake for 15 minutes or until the fish is a golden color. Baste 
often with melted butter and cheese. Sprinkle thyme leaves 
over fish while it is cooking. To serve, place on a platter and 


spoon the scrapings from the baking dish onto the fish. 
Garnish with a slice of lemon and parsley and serve 
immediately. 
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THE ALL AMERICAN WOMAN 


FRENCH STYLE GREEN BEANS 
With Sunflower Seeds 


1 package frozen french style green beans 
1 cup sunflower seeds 
1 tablespoon butter or margarine 


Cook the frozen beans as directed. Drain. Add the butter 
or margarine. Add the sunflower seeds. Toss and serve. 


2 cups hot or cold mashed potatoes 

1 (8 oz) package cream cheese, softened 
1 small onion, finely chopped 

1 teaspoon basil leaves 

2 tablespoons flour 

2 eggs 

Dash of salt and pepper 

1 can (3 1/2 oz) french fried onion rings 


Combine the potatoes, cream cheese, chopped onion, basil 
leaves, flour and eggs in a large mixing bowl. Beat at low 
speed with an electric mixer until all ingredients are well 
blended. Beat at high speed until the mixture is light and 
fluffy. Add salt and pepper, if so desired. Grease a 9 inch 
square baking dish. Spoon the potato mixture into the 
greased baking dish. Spread the onions evenly over the top. 
Bake uncovered in a 300 degree oven for approximately 35 
minutes. 
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BANANA PARFAIT 


4 small scoops of french vanilla ice cream 
Chocolate syrup 
Banana liqueur 
Whipping cream 
1 large banana 
Slivered almonds 


Set out two goblets. Place 1 scoop of ice cream in each gob- 
let. Add one half of the banana to each goblet, then a second 
scoop of ice cream. Drizzle the banana liqueur over the ice 
cream and pour a small amount of chocolate syrup over the 
top of each. Add a dollop of whipped cream, sprinkle with 
almonds and serve. 
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MEAL MENUS 


JIM'S FAVORITE SOUP 
HALF AND HALF 


BAKED POTATO 
With Sour Cream and Chives 


TOSSED GREEN SALAD 


CHOCOLATE PEARS 
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JIM'S FAVORITE SOUP 


1 package frozen artichoke hearts 
1 can chicken broth 

1 large cooking onion 

2 tablespoons butter 

1 teaspoon curry powder 

1 teaspoon dry dill weed 

Sour cream and chives for garnish 


Bring the chicken broth (undiluted) to a boil. Add the 
artichoke hearts to the broth and bring to a second boil. 
Put a lid on the saucepan, turn the heat to low and simmer 
for 10 minutes. Peel the onion and cut into thin rings. Melt 
butter in a large frying pan. Add the onion rings, the curry 
powder and the dill weed. Saute gently, mixing in the 
spices, until the onion slices are limp and translucent. 

Don't let them brown. In a blender, puree equal amounts of 
artichoke hearts in broth and the onions until all 
ingredients have been blended. The soup will be quite 
thick. Chill for 2 to 3 hours. To serve: ladle into soup bowls 
and garnish with a large dollop of sour cream. Finish it off 
with a sprinkling of chopped chives. 


@ 


THE ALL AMERICAN WOMAN 


HALF AND HALF 


2 filet mignon, 1 1/2 to 2 inches thick 
1 large lobster tail cut in half 
Bacon 

Garlic powder 

Drawn butter, 1 stick, unsalted 
Soy Sauce (salt reduced) 


LOBSTER TAIL 


Remove membrane from flesh of lobster if your friendly fish 
market forgot to do so. Wrap aluminum foil around the tip 
of the tail to prevent burning. Baste both sides with melted 
butter. Place on a broiler pan, flesh side down and broil for 
5 minutes. Turn the lobster over, baste and then broil for 6 
minutes on the other side. Remove from broiler pan and 
keep the lobster warm while the steak is cooking. 


BACON WRAPPED FILET MIGNON 


Score fat. Wrap a slice of bacon around each steak and 
secure with a toothpick. Use two slices per steak if 
necessary. Brush both sides of steak with soy sauce and 
sprinkle with garlic powder. Place the meat on a broiler 
pan and broil 4 to 5 inches from heat source. Broil 7 
minutes a side for rare and 8 minutes per side for medium. 
Reheat remaining unsalted butter. What would lobster 

be without drawn butter??? Serve the steak and lobster 
together on one plate. 
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TOSSED GREEN SALAD 


Make your favorite tossed green salad. A suggestion would 
be to use several kinds of lettuce, plenty of raw vegetables 
like broccoli cauliflower, green pepper, radishes and celery. 
Add thin strips of carrots or tomatoes for color. Avocados 
are delicious, as are wheat or bean sprouts. Be creative. 
Drizzle a good Italian dressing over the greens. Toss a few 
croutons on top and sprinkle with parmesan cheese. Serve 
on chilled salad plates. 


BAKED POTATOES 
With Sour Cream and Chives 


2 medium sized Idaho potatoes 
Sour cream 
Chopped chives or dried onion bits 


Scrub the potatoes. Pierce with a fork. Bake at 350° for an 
hour. Cut potatoes open and fluff up with a fork. Garnish 
with a generous dollop of sour cream. Sprinkle with chives 
or onion bits. Serve. 
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CHOCOLATE PEARS 


Whipped cream 
2 fresh pears 
Thin chocolate mint patties 


Chill pears. Cut them in half. Core them. Top each with 
chocolate mint patties. Put the pears in a shallow baking 
pan. Put under the broiler just until the patties begin to 
melt. Place a dollop of whipped cream on the top. Serve 
immediately. 


24 


SEX, STEAK & SATURDAY NIGHT 


25 


CHAPTER TWO 


THE 
ARTIST'S MODEL 


In Art, As In Love, 
Instinct Is Enough. 


Anatole France 


SEX, STEAK & SATURDAY NIGHT 


THE ARTIST'S MODEL 


This fantasy personality has lots of flair. She is shocking, 
uninhibited and very seductive. One minute she's a tease, 
the next minute...a tiger. 


You have to be an actress to bring this one off.....but then, all 
women are actresses.....s0....no problem. 


You are going to enjoy this role. We are going to the left bank in 
Paris. You are going to be the world's greatest "artist's model." 
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THE ARTIST'S MODEL 


PLACE SETTING 


A French Cafe: 
Red and white checked tablecloth...red napkins. 


Two fat, round, wine botiles, with red 
candles stuck in them. Prepare the candles 
ahead of time so that the wax runs down 
the sides of the bottle. 


If you have any pottery settings, they would blend in 
nicely, but don't even worry about matching settings, in 
fact, mismatched dishes work even better. 


For your centerpiece, use a potted green plant with a 
red ribbon tied around it. 


Pick an intimate setting...in front of the fire...a card 
table in the bedroom (very handy)...any place that 
suggests your own personal Bistro. 


Add low lights, soft music with a 
French flavor, and..Voila!!! 


You've done it! 
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MAKEUP 


You want to look very exotic for this lady....exotic 
may be an over-used word, but it really says it 
all; or...to put it another way, it's not the kind 

of makeup you would wear to the grocery store 
or PTA. 


BASE: Medium Beige 


POWDER: Medium Beige 


BLUSHER: 


Dark earth tones. Dusky under the cheekbones. Highlight 
the top of the cheekbones with pink blusher. Now you have 
mysterious cheekbones. It really shapes your facial struc- 
ture. Dust pale pink blusher under your eyebrows, cleft of 
your chin, your temples and the middle of your upper lip. We 
want a rosy glow. Use a light touch. 


EYESHADOW: 


Your eyes have got to look dramatic. Smoky grey eyeshadow. 
Dark brown pencil on outer corners of your upper and lower 


eyelids 
MASCARA: Black and lots of it. 
LIPSTICK: Wet and shiny....pink or red. 
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THE ARTIST'S MODEL 


COSTUME 


You might have to do some hunting for parts of this costume. 
If you sew, that's great....if not, don't forget second-hand 
shops and thrift stores. Hang in there, you'll find what you 
need. 


First, a very short, black, tight-fitting skirt with a very high, 
thigh slit on each side. Next, add fishnet panty hose, or if 
you really want to turn him on, find the longest, silkiest, 
black nylons you can, held up by a black, lacy, garter belt. 
No panties. 


High, spiky, black heels....a snug, striped T-shirt....and a 
black belt, cinched at the waist, will finish the costume. Top 
it all off with a provocative tilt of a black beret perched on 
one side of your head. 


That's it. Not too complicated, but I 
guarantee the effect on your lover will be 
electrifying. 


HAIR-DO 


Pick a hairstyle that is really wild; after 
all, you are a pretty wild lady; so really go 
all out; something totally different 

from your every-day look. 


Study some hair magazines to find just 
exactly what you're looking for. Be sure 
the finished effect is touchable. This may 
surprise you, but most men hate the 
lacquered look. They have this thing 
about touching your hair and if it feels like 
cement, it's a turn-off. 


Long or short, straight or curly, change your 
look. The finished effect will be very sexy...you should look 
and feel great. 


eee 
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THE LOVE SCENE 


Now for the "piece de resistance, 'The Artist's Model," or you 
never outgrow finger paints. 


Go to a local art store, dime store, etc. and buy some jars of 
"body" finger paints. They are not expensive, but make sure they 
are non-toxic (no magic markers). You could also use whipping 
cream colored with food coloring. Recommended colors are 
pink, red, blue, white, purple and green. Now let's set the scene. 


Spread some old sheets on the floor in front of the fireplace, on 
the bed, or wherever the mood strikes you. Put on some sexy 
latin-beat music. Pour some champagne into goblets. Take the 
lampshade off the lamp and direct the light to ground zero. 


Now open the finger paints...of course, you are both naked. Sip 
some champagne. Now, moving slowly to the music, gently and 
erotically, start painting each other's bodies. This is your chance 
to create masterpieces everywhere....totem poles, bull's eyes...use 
your artistic imagination. Don't ruin your facial makeup; you 
have spent a lot of time on that part of your anatomy. 


Word of caution...this whole scene will be hilariously funny one 
minute and very sexy the next, so don't forget to stay on those old 
sheets. Take your ritual bubble bath together; you have to get all 
of that finger paint off. Light the candles. Put on some light, 
fluffy, can-can music. A change of tempo is good after your 
painting interlude. Who knows though, your lover may decide he 
wants to hang you in 'The Louvre," so I hope you bought plenty of 
finger paints. : ORTON 


Bon Appetit!!! 


THE 
ARTIST'S MODEL 


SEX, STEAK & SATURDAY NIGHT 


CHICIEN MENUS 


DRAFTY GARRET CONSOMME 


CEZANNE CHICKEN 
REMBRANDT RICE 


PALETTE OF FRUIT AND CHEESE 
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THE ARTIST'S MODEL 


DRAFTY GARRET CONSOMME 


1 can consomme 

2 tablespoons sour cream 

2 tablespoons chopped watercress 
2 thin slices fresh lemon 


Put 1 can of condensed consommé in refrigerator for 

4 hours. Open and pour into chilled bowls. Spoon 

1 tablespoon of sour cream over each serving. Garnish 
with watercress and lemon slice. 
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CEZANNE CHICKEN 


2 whole chicken breasts, split (about 3/4 Ibs each) 
1 tablespoon butter or margarine 

1 tablespoon cooking oil 

8 large mushrooms halved 

1 package (10 oz.) frozen artichoke hearts, thawed 
4 teaspoons flour 

1/2 cup water 

2 tablespoons dry sherry (optional) 

1 teaspoon chicken stock base 

1/8 teaspoon crumbled dry rosemary 

Salt, pepper, paprika 

1/4 teaspoon garlic powder 

1/8 teaspoon Fines Herbs 


Season chicken lightly with salt, pepper and paprika. 
Cook chicken in butter and oil in frying pan over medium 
high heat until deep golden brown. Place chicken in a 

1 to 1 1/2 quart casserole. Place artichoke hearts around 
chicken. Cook mushrooms in drippings in frying pan 

until all liquid is gone. Sprinkle mushrooms with flour 
and blend. Gradually stir in water, sherry, chicken stock, 
rosemary, garlic powder and Fines Herbs. Continue to stir 
and cook until slightly thickened. Pour over chicken. 
Cover and bake in 375° oven for 40 minutes. Serve. 
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REMBRANDT RICE 


1 1/2 cups minute rice 

3/4 cups white wine (or water) 
3/4 cups chicken broth 

1/2 cooking onion (large) 

1 clove garlic 

2 cups grated swiss cheese 

1 tablespoons butter or margarine 


Peel onion and garlic and finely chop both. Melt butter 
in large frying pan. Add onion and garlic and cook over 
medium heat until golden brown. Add the uncooked rice 
and cook until it turns golden brown. Now add the wine 
and chicken broth. Turn heat to simmer and cook 10 
minutes. Stir occasionally. Now sprinkle swiss cheese 
over rice mixture. Cover and serve as soon as the cheese 
has melted. 
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PALETTE OF FRUIT AND CHEESE 


Brie or camembert cheese 
Small bunch of green grapes 
1 large pear, cut in quarters 
8 large, fresh strawberries 
Thin, unsalted crackers 
Small dish of sweet butter 


Serve cheese at room temperature. Arrange fruits on chilled 
dessert plates with crackers, butter and cheese. 
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THE ARTIST'S MODEL 


ISTH MNOS 


TITIAN TROUT 


MOULIN BLUE SALAD 
FRENCH GARLIC BREAD 


PICASSO PEARS 
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TITIAN TROUT 


8 tablespoons unsalted cashews 

4 tablespoons butter or margarine 
2 trout 1/2 to 3/4 pounds each 

1 tablespoon lemon juice 

2 tablespoons chopped parsley 


Melt 2 tablespoons butter in heavy large skillet or frying 
pan. Add cashews and stir until nuts are nice and golden. 
Remove nuts and butter from pan and put in a bowl. Melt 
the remaining 2 tablespoons butter in the same pan. Add 
the trout. Cook over medium heat. When the underside is 
nicely browned, turn over with a spatula. Add more butter 
if needed. Each side should take about 6 to 7 minutes of 
cooking time. When the fish is done it will flake easily when 
prodded with a fork. Sprinkle the cashews over the trout. 
Spoon lemon juice and parsley onto the trout. Serve 
Immediately. 


39 


@ 


THE ARTIST'S MODEL 


MOULIN BLEU SALAD 


1 cup creamed cottage cheese 
1/2 cup plain yogurt 

5 ounces crumbled bleu cheese 
2 tablespoons oil 

Salt and ground pepper to taste 
1 teaspoon garlic powder 

2 teaspoons seasame seeds 

1 head Romaine lettuce, washed, drained and torn 
Croutons 


Mix all dressing ingredients in a blender and blend until 
smooth. Place lettuce in salad bowls. Pour dressing over 
the lettuce, to your taste. Sprinkle with croutons.....Voila!! 


FRENCH GARLIC BREAD 


2 medium sized French rolls 
1/4 teaspoon garlic powder 
Grated parmesan cheese 
Softened butter 


Cut rolls in half. Mix garlic powder with softened butter. 
Spread on cut side of rolls. Sprinkle parmesan cheese 
lightly on top of butter mixture. Broil until just golden 
brown. Keep your eye on them, it doesn't take long. 
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PICASSO PEARS 


3 tablespoons butter 

3 tablespoons sugar 

2 fresh firm Bosc or Anjou pears, peeled, cored, sliced 
1/4 cup Cointreau 

Chocolate ice cream 

Lemon juice 


Melt butter in frying pan over medium heat and add the 
pear slices. Sprinkle with sugar, stirring and shaking the 
pan until the pears are coated with butter. Pour the 
Cointreau over the pears and ignite. 


Have the ice cream ready in dessert dishes so that it can 
be served immediately. 


Note: If you prepare the pear slices ahead of time, sprinkle 
them with fresh lemon juice to prevent them from turning 
brown. 
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THE ARTIST'S MODEL 


MEAT MENUS 


BEEF ST. JACQUES 


PARMESAN NOODLES 


ASPARAGUS WITH CASHEWS 


TOULOUSE MOUSSE 
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BEEF ST. JACQUES 


1 pound thinly sliced Beef 
Olive oil for frying 


Sauce 


1 medium yellow onion, chopped 
2 tablespoons olive oil 

2 garlic cloves, crushed 

1/8 pound (2 ounces) bacon or proscuitto, diced 
2 tablespoons green olives, pitted and chopped 
1 red sweet bell pepper, coarsely diced 

1 very ripe tomato, diced 

3/4 cup red wine (dry Burgundy type) 

1 tablespoon capers 

1/4 teaspoon oregano 

1/4 teaspoon basil 

Salt and freshly ground pepper to taste 


Saute the onion, garlic and bacon in the oil. When the onion 
is soft, add the remaining ingredients and simmer until all is 
tender and flavorful. Salt and pepper to taste. 


Heat a frying pan and add a small amount of olive oil. 


Quickly saute the meat and then serve on heated plates with 
a bit of the sauce on the bottom of each plate. 
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THE ARTIST'S MODEL 


6 ounces thin egg noodles 

1 egg, well beaten 

3 tablespoons butter or margarine 

1/3 cup Parmesan cheese, 
grated or shredded 

3 tablespoons fresh parsley, 
finely minced 

Salt and freshly ground pepper 


Cook noodles until tender. Drain. Toss right away with egg, 
butter, cheese and parsley. Salt and pepper to taste. Serve hot. 


ASPARAGUS WITH CASHEWS 


1 package (10 ounce) frozen 
asparagus spears 

1/4 cup butter or margarine 

2 teaspoons fresh lemon juice 

1/4 teaspoon marjoram 

1/4 cup salted cashews, broken 
in half the long way 


Cook asparagus as directed on 
package. While asparagus 

is cooking, melt butter in small 
pan. Add lemon juice, 

marjoram and cashews. Stir and 
then simmer for 2 minutes. Drain 
asparagus and place on serving 
dish. Pour cashew mixture over 
spears and serve. 
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TOULOUSE MOUSSE 


1 egg 

1 1/2 tablespoons orange juice 

1/2 teaspoon orange rind, grated 

2 tablespoons packed light brown sugar 

1 egg yolk 

3 squares (3 ounces) semi-sweet chocolate, melted and 
cooled 

1/2 cup whipping cream 

1/2 teaspoon grated lemon rind 

Grand Marnier liqueur 


Combine rinds, sugar, egg yolk and egg in a blender. Blend 
until light and foamy. Add chocolate, orange juice and 
cream. Whirl until blended. Pour into 2 dessert dishes. 
Chill until set, about 1 hour. When ready to serve, drizzle 

a little Grand Marnier liqueur over each serving. 
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CHAPTER THREE 


THE 
SOUTH SEAS 
SIREN 


And Measure the Wind. 


John Lyly 


SEX, STEAK & SATURDAY NIGHT 


THE SOUTH SEAS SIREN 


It is everyone's fantasy to find a desert island....a place where 
you can kick back and go native.....where you can lie back...... 
lazy and sensual.....completely relaxed, not a care in the world. 


Just the two of you with no one around. 


Who wouldn't like to walk around with nothing on 
but a flower behind one ear. 


Who wouldn't like to make slow, erotic love ona 
warm sandy beach. 


Oh well! We don't have a desert island...but we can create the 
mood. 


Save this love scene for a summer night......nice and hot with a 
cool breeze blowing. That's the kind of night to go native.... 
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THE SOUTH SEAS SIREN 


PLACE SETTING 


The place setting is very simple, but where to set it? How do you 
find yourself a tropical island? I mean, after all, how many 
islands are still available and who can afford them? 


The secret is to create your own island setting, whether it is in 
the middle of New York City or in the Kansas cornfields, or in 
your bedroom, backyard, or on the living room carpet. The 
important thing is the feeling of being alone...just the two of 
you. In other words, you create your own spell. 


All you need is a colorful tablecloth and napkina.... 
Your china, crystal and silver... 
Use lots and lots of candles, all shapes, sizes and colors. 


Use a crystal bouwl...tint the water a pale ice blue. Put some 
seashells on the bottom. Float one or two flowers on it. Add a 
drop of your favorite perfume to the water. 


Spray the whole dining area with perfume. Put masses of potted 
plants around the dining area, even if you have to drag them out 
of every room in the house....and what do you have???? 


Your very own "lanai" on your very own tropical island. 
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POWDER: 


EYESHADOW: 


BLUSHER: 


EYELINER: 


LIPSTICK: 


SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


BASE: Suntan. We have to look healthy 
and tanned. 


You don't have to rush out and buy a special 
suntan base. If you use a different base for 
summer and winter, just add a lot of the darker 
base to your lighter base. The look you want is 
a smooth, satiny suntan one. 


Dark Beige. 
Deep Brown. 
Warm, deep coral. 


Dark green or blue. Smudge into top and bottom of 
lids. 


Warm, deep coral. 


Lightly dust blusher over temples and under eyebrows. This gives a 
lovely glow. Brush blusher over your nipples for those of you who are 
going topless....Tigers!!!! 
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THE SOUTH SIREN 


COSTUME 


This costume couldn't be simpler. All you need is a length of 
some wild print, maybe big, splashy flowers on a white back- 
ground. 


Wrap it around your waist and knot it on one side. You want 
to show a lot of leg. A bikini swim suit top...lots of cleavage, 
please. Throw on a bunch of different colored necklaces... 
put a flower behind one ear...colored bracelets on one wrist 
and you've got it. Of course, for you real sports out there...no 
top at all....just those necklaces. Very 

effective. 


This is your night to go 


let's go all the way. 


HAIR-DO 


Long or short, or in-between, the 
look is curly. It should look like 
you have just washed your hair 
and can't do a thing with it. 
What our dear men don't know is 
that it takes hours to achieve that 
effect. 


Be sure and rub a flowery perfume into your scalp. 


For those of you with long hair, curl it wildly about your 
shoulders. 


If you have short hair....curls everywhere. Don't forget the 
flower behind your ear. 
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THE LOVE SCENE 


All right! You have knocked yourself out! The atmosphere 
is vibrant, warm and sensually appealing. You look 
sensational! Your lover is bowled over by the finished effect. 


So, the next question is....how do you go native??? 


First, let down your inhibitions. Music is a great help now. 
If you don't like Hawaian music, pick something with a 
compelling beat...not too fast. 


Now, very slowly, start moving to the music. Lot's of eye 
contact. Come on...you can do it. Don't be timid. Start 
removing your necklaces...one at a time. We will call 
this a down-tempo strip. 


By now, you are both moving to the music. Touching, 
caressing, slowly building. With lots of hip movements, 

let your wrap-around slither to the floor. Have your lover 
remove your top, if you are wearing one. Grab a big, soft 
blanket and move out into the garden, or wherever you wish. 


Hear that surf pounding? Smell the flowers? Watch out for 
the sand. It gets in the strangest places. Let nature take its 
course. You are now all "native." 


Aloha 


+ na Ye, 

24 «2,6 i 

. On) 
wx 


a® 


*, 


51 


THE 
SOUTH SEAS 
SIREN 


re cee 


SEX, STEAK & SATURDAY NIGHT 


CICILY MENUS 


BAKED BROILERS 
South Seas Style 


LEILANI SALAD 
HOT POPPY ROLLS 


LEMON SUNSETS 
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THE SOUTH SEAS SIREN 


BAKED BROILERS SOUTH SEAS STYLE 


1 chicken, 1 1/2 to 2 pounds, broiler chicken, split 
1 tablespoon flour 

1/2 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

3/4 teaspoon powdered ginger 

1/4 teaspoon garlic powder 

1 1/2 tablespoons butter or margarine 

1/2 cup whipping cream 

3 tablespoons chopped macadamia nuts 


Put the flour, salt, pepper, ginger and garlic powder into a 
bag. Shake well to mix ingredients. Put the split broiler 
into the bag and shake well to coat the chicken with the 
flour mixture. Butter a baking dish and arrange chicken in 
dish, skin side up. Dot with butter. Pour cream over 
chicken. Chill 3 hours. Preheat oven to 400°. Bake chicken 
for 20 minutes. Cover, reduce heat to 350° and continue 
baking for 35 minutes. Baste 3 or 4 times. Just before 
serving, sprinkle nuts over chicken. 
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LEILANI SALAD 


1 cup melon balls or cubes (honeydew or cantaloupe) 
1 can (8 1/2 oz.) pineapple slices, drained 
1 large banana, peeled and sliced 

2 cups seedless green grapes 


Dressing 


1 cup plain yogurt 

2 tablespoons honey 

1 teaspoon almond extract 
1/2 teaspoon cinnamon 


Combine all ingredients in a bow] and mix well. 


Salad 


Arrange all fruit in 2 serving dishes. Spoon dressing over salad 
and garnish with grated coconut if desired. Chill 1 hour and 
serve. 
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1 package frozen uncooked rolls 
Melted butter 
1/2 cup poppy Seeds 


Lemon sherbet 
Creme de Menthe 
Mint for garnish 


MINT 


Put 2 or more scoops of lemon sherbet in each goblet. Drizzle 
Creme de Menthe over the sherbet. Use a sprig of fresh mint 
as garnish. 
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Stel MNOS 


LEI AVOCADO 
ISLAND SHRIMP 
LUAU ARTICHOKE HEARTS 
VERY SPECIAL FRENCH ROLLS 


RUM COFFEE 
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1/2 large avocado 

4 slices prosciutto ham 

1/2 teaspoon fresh lemon juice 
Paprika 


Peel the avocado and cut lengthwise into 4 pieces. Sprinkle 
with lemon juice. Wrap each piece in a slice of prosciutto ham 
and fasten with toothpicks. Sprinkle paprika lightly over the 
tops. Chill and serve. 


58 


i 


eo 


SEX, STEAK & SATURDAY NIGHT 


ISLAND SHRIMP 


12 jumbo size prawns, shelled and deveined* 

3 tablespoons butter 

1 1/2 cups sliced fresh mushrooms 

1/4 cup sliced green onions 

Dash of salt, fresh ground pepper and garlic powder 
1/4 cup sauterne wine 


Cook shrimp in butter for 5 minutes over medium heat. Add 
onions, mushrooms, salt, pepper and garlic powder. Cook 
over low heat for 2 or 3 minutes until shrimp are nice and 
pink. Add wine. Stir gently and simmer for 1 or 2 minutes. 
Do not overcook. You want them nice and crunchy. Serve. 


*If unable to obtain Jumbo Size prawns, buy the smaller size 
shrimp and increase the amount you use. 
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THE SOUTH SEAS SIREN 


LUAU ARTICHOKE HEARTS 


1 package frozen artichoke hearts (10 ounce size) 
3 tablespoons butter or margarine 
1 teaspoon lemon juice 

3 teaspoons chopped chives 


Cook artichokes according to directions. Melt butter. Add 
lemon juice. Drain artichokes. Pour butter and lemon juice 
over hearts. Sprinkle chives and serve. 


VERY SPECIAL FRENCH ROLLS 


2 medium size French rolls 

1 medium size red onion, finely chopped 
2 tablespoons butter 

2 tablespoons dry red wine 

Dash of salt 

1/4 cup butter 


Cook the onions in 2 tablespoons butter until soft, about 
5 minutes. Add the wine and cook until all liquid has 
evaporated. Cool. Combine onion mixture, 1/4 cup butter 
and salt. Puree in blender or food processor or beat until 
soft and fluffy. 


Cut the rolls in half lengthwise. Spread a thick layer of the 
onion and butter mixture on the cut sides of the roll. Broil 
until golden brown. Be sure to keep your eye on them. 
Serve nice and hot. 


RUM COFFEE 


2 tall coffee mugs 

Black coffee....hot 

2 scoops chocolate ice cream 

2 ounces dark rum 

2 teaspoons granulated sugar 

2 tablespoons golden brown sugar 


Fill each coffee mug 3/4 full of black coffee. Add 1 ounce 
of rum to each mug and stir. Top each with 1 scoop of 
chocolate ice cream. Sprinkle 1 teaspoon granulated sugar 
and 1 tablespoon golden brown sugar over the ice cream. 
Serve. 
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THE SOUTH SEAS SIREN 


MEAL WMGNOS 


STUFFED TOMATOES 


TROPICAL SPARERIBS 


BAKED NEW POTATOES 


SURF ASPARAGUS 


PINEAPPLE DELUXE 
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2 tablespoons mayonnaise 

1/4 teaspoon curry powder 

1/8 teaspoon garlic salt 

1/8 teaspoon garlic powder 

2 tablespoons dried parsley flakes 
2 hard boiled eggs, chopped 

2 tablespoons chopped green onion 
2 tablespoons chopped celery 

1/4 pound small cooked shrimp, chopped 
2 tablespoons chopped cashew nuts 
2 medium firm, ripe tomatoes 
Romaine and butter lettuce leaves 


Mix together mayonnaise, curry powder, garlic salt, garlic 
powder, parsley flakes, chopped eggs, green onion and 
celery. Cover and chill overnight. Do not add shrimp until 
final preparations. You want them fresh and crunchy. Cut 
each tomato into 4 slices without cutting all the way 
through. Line the salad plates with lettuce leaves. Open 
tomato slices carefully and fill with spoonfulls of 
egg/shrimp mixture. Cover and chill for 30 minutes. Toss 
chopped cashews on top and serve. 


THE SOUTH SEAS SIREN 


TROPICAL SPARERIBS 


3 tablespoons reduced salt soy sauce 

3 tablespoons water 

3 tablespoons reserved pineapple juice 

2 tablespoons dry sherry 

2 tablespoons lemon juice 

3 cloves garlic, minced 

3 pounds spareribs, cut and trimmed 

4 tablespoons honey 

1 can (16 ounces) sliced pineapple rings in light syrup 
drain and reserve the juice 


Mix together the soy sauce, lemon juice, sherry, garlic, water 
and 3 tablespoons pineapple juice. Pour over ribs. Marinate 3 
hours. Turn ribs a few times. Preheat oven to 350°. Place ribs 
in roasting pan. Pour marinating sauce over ribs. Pour honey 
over ribs. Roast 1 1/2 hours, turning frequently. If ribs seem to 
be drying out too fast, add a small amount of water. Heat 
remaining pineapple juice and pineapple rings in saucepan. 
Discard juice and place pineapple rings on top of ribs. Serve 
hot and juicy ribs right away. 
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BAKED NEW POTATOES 


6 small new potatoes 
2 tablespoons melted butter or margarine 
Salt and freshly ground pepper to taste 


Scrape potatoes and parboil them for 10 minutes. Drain. 
Place in a shallow baking dish and brush with melted butter 
or margarine. Bake in a pre-heated 350° oven until tender. 
Baste with butter or margarine while baking. 


SURF ASPARAGUS 


12 asparagus stalks 

1/2 cup boiling water 

1/8 teaspoon salt 

1 tablespoon butter or margarine 
1 teaspoon fresh lemon juice 
Freshly ground pepper 


Snap off tough ends of asparagus stalks. Add to boiling salted 
water. Cover and cook over medium heat for 8 minutes. Don't 
overcook...they get soggy and limp. Drain. Melt butter or 
margaine. Add lemon juice and pour over asparagus. Grind a 
little fresh pepper over all. Serve. 
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PINEAPPLE DELUXE 


2 cups pineapple chunks, fresh or packed in light syrup 
2 tablespoons brown sugar 

1/3 cup sour cream 

4 teaspoons granulated sugar 

Grated lemon peel 


Sprinkle pineapple with granulated sugar. Cover and chill. 
Beat sour cream and brown sugar together until well mixed. 
Place pineapple on dessert plates. Add sour cream mixture on 
top. Add a sprinkling of brown sugar and grated lemon peel. 
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Modesty is a quality in a lover more 
praised by women than liked 
Richard Brinsley Sheridan 
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THE GOVERNESS 
or 
GOTHIC HEROINE 


This personality will appeal to all romantics. If you have ever read 
a gothic novel, this is your cup of tea. 


Don't mistake being timid and shy with being walked on. This is 
not the image. It is just a totally different feeling from being a 
liberated woman. 


You are going back to the 1800's to play this role. If you are an 
actress...and what woman isn't...you will love the playacting. Its 


fun! 


One of the interesting facts about those little shrinking violets of 
the 1800's is that they had great charm and appeal covering up 
backbones of steel. Don't underestimate this type of woman. They 
usually rule the roost...all in a very quaint, refined way. 


You are supposed to be shy....easily shocked....and never, but never, 


raise your voice. You have to act wispy and totally dependent. 
What a challenge. 


This personality might offend some of the more militant woman- 
libbers....if so, just skip this chapter (don't skip the recipes though). 
However, for the future Oscar winners among us, you never know 
until you try. Who knows, you might be our next Bette Davis. 
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PLACE SETTING 


This setting really needs to be a bit formal. After all, it isn't very 
often that the governess gets to eat with the Lord of the Manor. 


The ideal setting is, of course, the dining room. If you don't have 
one, there is always the versatile card table. Let's keep every- 
thing simple....but elegant. 


White tablecloth and white lacy napkins. 
Delicate wine glasses. 
Tall white candles in holders and your china. 


For a centerpiece, surround a delicate figurine with fern or ivy- 
or use a simple crystal bowl with 
two or three flowers and ferns. 


Keep the whole image dainty, 
delicate and subdued...to 
match your image. 
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SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


BASE: Start with a pale ivory base. 
POWDER: The same shade. 
BLUSHER: 


Palest pink. Dust over cheekbones. Use a darker 
blusher under the cheekbones. 


EYESHADOW: 


Blue, dusky greys. Blend or mix. Lightly brush a little pink 
blusher under the eyebrows. This makes the eyes brighter. 


MASCARA: Dark brown, lightly applied. 
EYEBROWS: Pale, defined, not heavy. 


LIPSTICK: Palest pink. 

Use a highlight blusher of the palest, golden beige all around 
the eye area, the cleft of the chin, temples and middle of the 
upper lip. 


The finished effect should be pale, delicate, ethereal, but 
definitely very interesting. 


Your perfume should be something light and flowery. 
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COSTUME 


All your life, you've dressed to emphasize your best attributes. Well, 
for this personality, you are going to hide all of your assets. I can 
hear you screaming, but relax, this can be very enticing. 


Tonight, you are going to be covered from head to toe. Everything 
has to be left to the imagination. Quite exciting...or...."what's 
underneath???" This is something you may never have done 
before so enjoy the challenge. 


You will need a long dress, high necked, long-sleeved. If you 
haven't got something in your closet you can use to achieve this 
look, borrow someone's old granny gown-or go to a thrift shop... 
they are very reasonable; you will be able to find something...even 
a flannel nightgown will do. Are you getting the idea? 


Now you will need dainty slippers, a lacy slip, sheer lace panties, 
a pair of sheer nylons and two lacy garters to hold them up. 


Add dainty earrings, a pearl necklace or cameo brooch and a 
black velvet ribbon around your throat...don't strangle 
yourself...and we have the finished effect....demure, shy and 
appealing. Come on, you actresses, play it to the hilt. 


HAIRDO 


For the Governess, let's keep the style very 
simple...almost severe. LONG HAIR..put tt 
up in a bun or a twist or just pile it all on 
top of your head with wispy strands all 
around your face and neck. SHORT HAIR.. 
keep it sleek and shiny, not curly, with 
maybe a small velvet bow pinned at the nape 
of the neck. 


The finished effect....sweet and understated. 
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THE LOVE SCENE 


I'm going to give you a break in this love scene. No calisthenics, 
just the good, old, comfortable bedroom. 


Props...a big downy comforter...lots of pillows...all arranged 
cozily on the bed. Lots of candles placed in romantic, but safe, 
locations around the bedroom. No electric lights. 


Music..something classical...sounds quite obvious, but Ravel's 
"Bolero" does marvelous things. Try it...you'll see what I mean. 


Your partner is now going to slowly undress you. Remember, 
no bright lights. The music is softly playing....take a sip of 
good wine between each piece of clothing if you wish. Very erotic. 


In this personality, you are not the aggressor...he is. He has to 
be in total control. You are soft, withdrawn, helpless and very 
modest. Give him a "you do it all" look and he will melt. In the 
1800's, the only pressure was to be a lady. 


This is a gentle, loving, sexual experience, where both partners 
enjoy each other fully. No pressures...relax. 


I can almost feel that soft comforter. Love to both of you. 


Sweet dreams! 


CHAPTER FOUR 


THE GOVERNESS 
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SEX, STEAK & SATURDAY NIGHT 


CHICKEN MENUS 


PAMPERED PEA SOUP 


STUFFED CORNISH GAME HENS 
WITH NEW POTATOES 


YORKSHIRE MOORS SALAD 


DEVONSHIRE 
STRAWBERRIES AND CREAM 
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THE GOVERNESS 


1/4 pound lean salt pork (diced) 
1 can condensed split pea soup 
2 cups bouillon 

Thyme 

Cayenne 

Freshly ground black pepper 

2 fresh parsley sprigs 

4 tablespoons finely chopped fresh chives 


Cook pork until crisp. Pour off fat. Add pea soup and 
bouillon. Add a pinch each of thyme, cayenne, pepper. Stir 
to blend. Heat slowly until hot, stirring frequently. Pour 
into soup dishes. Sprinkle fresh chives over hot soup. Add 
sprig of parsley for garnish. Serve. 
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STUFFED CORNISH GAME HENS 


2 Rock Cornish game hens, about 1 pound each 

2 tablespoons melted butter 

6 tiny new potatoes, peeled 

1 package (5 ounces) "M.J.B. STUFFING PLUS" (herb and 
butter with wild rice flavor) 

Salt and pepper 


Thaw hens if necessary. Follow directions on box of 
stuffing (for "in the bird" directions). Spoon stuffing 
lightly into body cavity of each bird. Close body and neck 
openings with small skewers. Place birds, breast side up, 
not touching each other, on rimmed baking sheet. Brush 
with melted butter and lightly salt and pepper. Coat 
potatoes with melted butter and place around birds. 
Preheat oven to 350° and bake for 1 hour. Leg joints will 
move easily when done. Baste now and then with melted 
butter. Remove skewers and serve. 


Note: 
You will have stuffing left over. Either freeze or place in 
separate pan and cook along with birds. 
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YORKSHIRE MOORS SALAD 


3 ounces cooked, sliced ham, cut into julienne strips 

1/2 small head lettuce (shredded) 

2 tablespoons onion (finely chopped) 

2 tablespoons blue cheese, crumbled 

5 slices bacon, cooked crisp and crumbled (save bacon drip- 
pings) 

2 tablespoons wine vinegar 

1 teaspoon sugar 

1/4 teaspoon Worcestershire sauce 

Bermuda or Spanish onion, peeled and thinly sliced 


Toss together ham, lettuce, onion, cheese, bacon. Chill in 
refrigerator. Now add vinegar, sugar and Worcestershire 
sauce to 1/4 cup bacon drippings in frying pan. Heat while 
stirring. Pour over salad ingredients. Toss lightly to blend 
in all the flavors. Arrange on chilled salad plates. Garnish 
with onion rings. Toss a few croutons on top if you so 
desire. Serve. 
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DEVONSHIRE STRAWBERRIES 
AND CREAM 


1 small box of fresh, ripe strawberries (washed and stemmed) 
1 cup whipping cream 

3 tablespoons powdered sugar 

4 tablespoons sour cream 


Whip cream and add sugar. Fold into sour cream. Cover 
and chill until ready to serve. Place strawberries in large, 
round, stemmed glasses. Pour cream mixture over 
strawberries and garnish with fresh mint leaves. Serve. 
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SEAFOOD CASSEROLE 


1 pound mushrooms (sliced) 
1 pound crabmeat 
8 tablespoons butter or margarine 
1/2 cup flour 
1 (10 ounce) can chicken broth 
1 1/2 cups light cream 
1/4 teaspoon salt and 
freshly ground black pepper 
Buttered crumbs 
Grated Jack cheese 
Paprika 


Saute sliced mushrooms in 2 tablespoons butter or 
margarine for 5 minutes. In a medium size pan, melt 

6 tablespoons butter or margarine. Blend in flour. 

Add chicken broth, cream, salt and pepper. Cook until 
thickened. In a 6 cup casserole, place a layer of crabmeat, 
then a layer of mushrooms, then a layer of sauce. Sprinkle 
with buttered crumbs, cheese, and paprika. The crumbs 
may be substituted by 1 can of french fried onion rings. 
Bake in a pre-heated 350° oven for 30 minutes. Serve. 
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THE "GUVNER'S" SALAD 


1/2 teaspoon parsley flakes 

1/4 teaspoon garlic powder 

1/8 teaspoon oregano 

1/2 jar marinated artichoke hearts 
(6 ounce) AE 

1/2 head Romaine lettuce ao}, 

1/2 head butter lettuce ky ‘ki 

1/2 head small cauliflower, separated into flowerets 

1 tomato cut into wedges 

6 slices lean bacon, cooked crisp and crumbled 


Add parsley flakes, garlic powder, oregano to marinated 
artichoke hearts. Let them marinate for 6 hours. Chill 2 
salad plates, then arrange the lettuce leaves on them. Put 
the artichokes, cauliflower and tomato wedges on the 
leaves. Drizzle the remaining marinade from the jar over 
both salads. Sprinkle the salad with the crumbled bacon. 
Serve. 


CHEDDAR CHEESE 
ENGLISH MUFFINS 


2 split English muffins, lightly toasted 
Butter 
Sharp cheddar cheese (shredded) 


Butter muffin halves. Sprinkle with cheese. Broil until crunchy 
and golden brown. 
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SEX, STEAK & SATURDAY NIGHT 


DELECTABLE APRICOTS 


1/4 cup dried apricots 

Brown sugar 

Grand Marnier liqueur (optional) 
Coffee ice cream 


Place the apricots in a saucepan, cover with cold water. 
Bring to a boil, cover and simmer until tender. Sweeten to 
your taste by adding brown sugar. Cool and then chill 
about 1 hour. Put the ice cream in two fancy goblets or 
dishes. Spoon the apricot sauce over the ice cream. Fora 
gourmet touch, drizzle some Grand Marnier liqueur on top. 
Serve. Delectable!!! 
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MEAT MENUS 


TOMATO BISQUE 


LAMB CHOPS FOR TWO 
YORKSHIRE PEAS AND ONIONS 
COCKLE ROLLS 


FLAMING BANANAS 
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SEX, STEAK & SATURDAY NIGHT 


TOMATO BISQUE 


BASIL 


1 can (10 1/4 ounce) cream of tomato soup 
1 pint half and half 

1/2 teaspoon dried basil, crumbled 

2 teaspoons instant minced onion 

1 teaspoon sugar 

10 croutons, buttered 

2 tablespoons chopped chives 

2 tablespoons fresh parsley 


Mix together soup and all other ingredients, except the 
croutons and chives, in a saucepan. Slowly bring the soup 
to the boiling point. Do not boil. Turn down and simmer for 
2 minutes, stirring continuously. Spoon into soup bowls and 
top with buttered croutons. Garnish croutons with chives 
and chopped fresh parsley. Serve. 
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LAMB CHOPS FOR TWO 


2 double thick loin lamb chops, each about 2 inches thick 
Softened butter 

1 clove garlic (split) 

Salt and freshly ground black pepper 

1/8 teaspoon rosemary 


Rub surfaces of lamb with garlic and rosemary. Brush with 
softened butter. Let stand for 30 minutes. Place fat side up 
on meat rack in shallow roasting pan. Preheat oven to 400°. 
Bake for 25 minutes or until the internal temperature 
reaches 145°. Cook longer for medium or well done. Season 
with salt and pepper. Serve right away. 
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SEX, STEAK & SATURDAY NIGHT 


YORKSHIRE PEAS AND ONIONS 


2 Bermuda or Spanish onions 

1/2 package frozen peas (10 ounce) 
Salt and freshly ground pepper 

2 tablespoons butter or margarine 
Water 

Grated parmesan cheese 


Slice the top off from each onion and cut out the center. 
Cook in lightly salted water until tender. Drain. Place 
onions in shallow baking dish. Pour melted butter or 
margarine over each onion. Cook peas according to 
package directions. Sprinkle with salt and pepper. Spoon 
peas into onions and sprinkle with grated parmesan cheese. 
Bake in 300° oven for 10 minutes. Serve. 


87 


COCKLE ROLLS 


2 eggs 
1 cup milk 

1 cup sifted flour 

1/2 teaspoon salt 

9 tablespoons sharp cheddar cheese (shredded) 
Dried parsley flakes 


Beat eggs and milk together until frothy. Combine the flour 
and salt, then stir, a little at a time, into the milk and egg 
mixture. Beat until smooth, but don't overbeat. Butter 5 
five-ounce custard cups. Spoon 1 1/2 tablespoons of cheese 
into each cup. Pour the batter over the cheese. Preheat 
oven to 425°. Bake for 30 minutes. They will be puffy and 
golden brown. Take out of cups and serve at once. Sprinkle 
tops with dried parsley flakes if desired. 
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FLAMING BANANAS 


Vanilla ice cream balls 

3 ounces Creme de Cacao 

3 ounces light rum 

2 pats of butter 

2 tablespoons honey 

2 small firm ripe bananas (peeled) 


Heat Creme de Cacao and rum on very low heat. In chafing 
dish melt butter and honey. Add bananas. Spool butter 
mixture over the bananas. Let mixture get warm. Pour 
liqueur and rum over bananas. Light and flame. Serve on 
dessert plates with vanilla ice cream balls as garnish. 
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Gather Ye Rosebuds While Ye May, 
Old Time is Still A-flying, 


Robert Herrick 
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SEX, STEAK & SATURDAY NIGHT 


THE HOOKER 


This personality is going to play the part of a "Hooker" or 'Call 
Girl.” 


This chapter is down and dirty....no romance.. just pure sex. 


We all know the oldest profession in the world is prostitution. 
Why? 


Maybe it's because a man fantasizes that things are wilder with 
a prostitute. Whatever the reasons, we are going to show him 
that his wildest fantasies can happen at home...with you. 


This is also your chance to fantasize. Maybe you've always had a 
secret desire to be a hundred-dollar "Call Girl" for an hour. This 
is your chance to act it out. 


Remember....it's all in fun. Keep it light and hilarious. You are 


going to enjoy yourself. Just make sure he leaves the money on 
the dresser. 


More about home movies later. 
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THE HOOKER 


PLACE SETTING 


With this table setting, go for contrast...PINK, PINK, 
PINK...every shade of pink in the spectrum. The whole effect of 
the costume and the makeup is mind-blowing. In fact, I doubt he 
will even notice how you've set the table, but again, the contrast 
will be great. 


Here you are....the epitome of a hooker and here's this delicate 
table setting. 


Pink candles, flowers, placemats or tablecloth, napkins. It will 
look gorgeous. 


About the flowers...we are now far enough into this book...and 
your "Saturday Nights"...that you should be able to say...'T'd love 
some pink roses for the dinner table." I doubt you will hear any 
grumbling. By nou, he is so thoroughly into these special nights 
that he will probably bring dozens of roses. Wait and see! 


Wicked aren't we?...or just all female!!! 
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MAKEUP 


Here is your golden opportunity to let go of all your 
inhibitions and really paint on a knock-out face. 

You are going to play up your best features, 
flamboyantly. Haven't you always wanted to slap 

it on, at least once? Well, here's your chance. Really get 
into the part. You're a "Hooker." You want to look 
erotic and blatantly sexual. 


BASE: 
Nothing pale or washed out. A strong, 
vibrant beige with lots of dusky rose in it. 


POWDER: The same. 


EYESHADOW: 

Any deep color that compliments your eyes. You want a smoky, sultry 
look. Cover the whole eyelid. Smudge up into your eyebrow,only much 
lighter. Outline your upper and bottom lids with a dark pencil or liquid 
eyeliner... brown or dark gray. Come on, now, don't be timid. 
Experiment and have a ball. 


MASCARA: 
Black is the only color for this paint job. Pile it on. 


BLUSHER: 

Lots! We really want those cheekbones to show up. Here's an easy way to 
find your cheekbones. Suck in your cheeks as hard as possible (don't pass 
out). Apply blusher in the hollows and along the upper ridge. Got it? A 
little practice makes perfect. 


It would be easier if I had you in front of a mirror showing you what to 
do, but hang in there, loves; by the end of this book, we're probably all 
going to feel like bloody, raving beauties. 


LIPSTICK: 
No brown tones. Something warm and shiny. You'll need a deep pink or 
warm red to highlight your complexion. Better yet is a bright red. 
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THE HOOKER 


COSTUME 


Let's go all out on this costume and really play it up. 


First thing, fishnet panty hose or a pair of navy blue or burgundy 
panty hose. Wear high, spiky heels, preferably with ankle straps. 
Make the skirt short, tight and shiny. The brighter the color, the 
better. 


Your top will be a snug fitting blouse or knit top with some cleav- 
age showing. Cinch in your waist with a metalic gold or silver belt. 


If you can't find the right top, a man's shirt will do. Roll up the 
sleeves, undo all the buttons and tie it at the waist....and...most 


important...no bra! 


It's a fun costume to wear. Practice a mean, slinky walk 


HAIRDO 


This hairdo should be wild, curly and 
very sexy. Nothing straight or slightly 
waved, but something very exotic looking. 


If you can't come up with a style, try a 
wig...in a totally different color, perhaps. 
Long or short, the effect should be that 
you feel entirely different, glamorous and 
really with it. 


Really get into this fantasy. She's a lot of fun. Change 
personalities for one night. Be careful though, she's 
habit-forming. 
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SEX, STEAK & SATURDAY NIGHT 


THE LOVE SCENE 


This love scene is easily accomplished. Here is the format. 


A video cassette player, a naughty movie and a rug in front of 
the television set. Put it all together and you are really going to 
have a wild evening you will always remember. 


You know there is nothing wrong with two consenting adults 
enjoying a slightly blue...or all blue...movie. 


Now to explain how you can get this all together. You can 
usually rent a VCR at a video rental store, if you don't have one. 
Some video stores even have a section of Adult Videos. I don't 
know what kind of a town you live in, but if you have a problem 
finding the video tape, pick up the right kind of magazine and 
you will find lots of advertisements. Send away for one that 
appeals to you. You don't want a raunchy movie, just something 
seductive and erotic. 


I hope by now you've got the whole scene together. 


Spray the room with perfume, pile up lots of pillows and 
cushions on the bed, floor, or wherever. 


Open a bottle of your favorite beverage. Push the button to 
start the film rolling and then..... 


Lights-Camera-Action! Action! Action!!!! 


SEX, STEAK & SATURDAY NIGHT 


CHLICIEN MENUS 


FRESH SOUP 
ALMOND CHICKEN 
SPICY MUSHROOMS 


BED ER WITH 
CHEDDAR CHEESE BREAD 


LEMON SATIN 
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FRESH SOUP 


1 cup fresh or frozen peas 

1/2 teaspoon salt 

1 cube chicken bouillon 

1/2 cup undiluted evaporated milk 
1 teaspoon curry powder 
Croutons 


Cook peas in salted water. When tender, add ~*~ 
bouillon, curry powder and milk. Reheat slowly. Ladle 


into soup bowls. Garnish with croutons and serve. 


ALMOND CHICKEN 


legg 

1 frying chicken, 2 pounds., cut-up 
1/4 cup milk 

1/2 teaspoon salt 

1/8 teaspoon pepper 

1 teaspoon paprika 

1 cup sliced almonds 

1/3 cup cooking oil 


Lightly beat egg with milk, salt, pepper and paprika. Dip 
chicken pieces in the mixture, then drain. Roll chicken 
pieces in almonds. Preheat oven to 375°. Heat oil in shallow 
baking pan. Place chicken skin side up in pan. Bake 1 1/4 
hours. Baste chicken 2 or 3 times. Serve. 
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SPICY MUSHROOMS 


1 jar (3 1/2 ounces) whole pickled mushrooms 
2 large tomatoes, peeled 

1 1/2 tablespoons red wine vinegar 

1/8 teaspoon oregano 


Cut tomatoes into wedges. Place in bowl. Add pickled 
mushrooms and all liquid from jar, vinegar and oregano. 
Stir gently to coat. Chill. On salad plates, place 2 or 3 
lettuce leaves. Spoon tomato-mushroom mixture over 
lettuce leaves. Serve. 
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BED ER WITH CHEDDAR CHEESE BREAD 


3 1/4 cups biscuit mix 

3/4 cup sharp cheddar cheese, shredded 

8 slices bacon, cooked crisp and crumbled 
1 egg 

1 1/2 cups buttermilk 

1 tablespoon parsley flakes 


Combine biscuit mix with bacon and cheese. Beat egg with 
buttermilk until frothy. Add egg mixture to biscuit mix. 
Add parsley flakes and stir, just until blended. Pour into a 
well-greased 5 x 9 inch loaf pan. Preheat oven to 350°. Bake 
1 hours. Serve nice and warm. 


LEMON SATIN 


1 pint vanilla ice cream, softened 
1 cup lemon yogurt 
1 cup frozen blueberries in syrup, thawed 


Blend ice cream and yogurt. Freeze in container until firm. 
When ready to serve, place frozen ice cream and yogurt 
mixture on dessert plates. Spoon blueberries lavishly over 
the top. Serve. 
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Sil MNOS 


BROILED ROCK LOBSTER TAILS 


POTATO CRUNCH 
COOL CUCUMBER SALAD 


STRAWBERRY PINEAPPLE BANG 
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BROILED ROCK LOBSTER TAILS 
(Version Number Two) 


2 frozen rock lobster tails (large) 
1/2 cup butter, melted 

1/2 teaspoon fresh parsley, chopped 
2 teaspoons drained capers 


Thaw lobster tails. Cut off soft shells and loosen meat from 
the top shell. Place on a broiler pan. Brush lavishly with 
some of the melted butter. Broil about 4 inches from heat 
for 8 to 10 minutes. Remove from broiler. Add parsley and 
capers to remaining butter. Heat and pour over lobster 
tails. Serve right away. 
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POTATO CRUNCH 


Parsley flakes 

2 medium sized potatoes, pared 

3 medium sized onions, coarsely chopped 
3 tablespoons butter or margarine 

Salt and freshly ground black pepper 

1/4 cup fine dry bread crumbs 

Garlic powder 


Slice potatoes thinly. Melt 1 1/2 tablespoons of butter in a 7 
to 8 inch frying pan. Place a layer of potatoes in the pan 
and then a layer of onions. Sprinkle with salt and pepper 
and garlic powder. Continue layering ending with a layer of 
potatoes. Cover the top with bread crumbs. Cook over low 
heat until bottom is brown. Turn potatoes and onions over 
and add the rest of the butter to the pan while turning them. 
Cook until nice and brown on the bottom. Sprinkle lightly 
with parsley flakes for garnish and serve. 
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COOL CUCUMBER SALAD 


1 cup cucumbers, sliced and unpeeled 
1/4 cup red onion, thinly sliced 

1/2 cup radishes, thinly sliced 

1/2 head (small) lettuce, shredded 


Place shredded lettuce on chilled salad 
plates and put vegetables on top of the 
lettuce. Make dressing for salad. 


DRESSING 


1/2 cup sour cream 
1/2 tablespoon sweet pickle 


Mix sour cream and pickle together. Season with a little 
salt and pepper to taste. Chill. When ready to serve, pour 
the dressing over the vegetables. Garnish with a dash of 
paprika. 


Pineapple ice cream 
Strawberry sherbet 
Small carton of frozen strawberries, thawed 


For each serving, put 1 scoop of pineapple ice cream and 
1 scoop of strawberry sherbet in dessert dishes. Spoon 
strawberries over the top. Serve. 
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MEAT MENUS 


ZESTY MUSHROOM SALAD 


PEPPY PORK TENDERLOINS 
IN CREAM 


DAZZLE RASPBERRIES 


HOT CRUSTY FRENCH ROLLS 
(Recipe not included) 


1/4 cup vinegar and oil dressing 

Salt and freshly ground black pepper 
1/2 bunch fresh choppped dill 

1/2 cup sliced green onions 

1/2 pound sliced, fresh mushrooms 

4 ounces blue cheese, crumbled 

3/4 cup broken walnut pieces 

4 cherry tomatoes 

Lettuce leaves 


In a salad bowl, mix dressing, a dash of salt and pepper, 
dill and onion. Add mushrooms. Marinate for 1 hour at 
room temperature or until you are ready to serve. Place 
lettuce leaves on chilled salad plates. Spoon mushroom 
mixture over lettuce leaves. Sprinkle top with blue cheese 
and walnut pieces. Garnish with cherry tomatoes. Serve. 


106 


PEPPERY TENDERLOINS 
IN CREAM 


1 pork tenderloin (approximately 1 pound) 
Black pepper to taste 

1 teaspoon green peppercorns, coarsely crushed 
1 tablespoon Dijon mustard 

1 tablespoon olive oil 

1 teaspoon butter 

2 tablespoons whipping cream 

1 tablespoon dry white wine 


Slice the tenderloin into 1/2 inch slices. Pepper to taste. 
Heat olive oil in a frying pan then saute meat on both sides 
until a light brown. Don't overcook. Add butter to coat the 
slices, then remove from the pan to a serving platter. Keep 
warm. Add the green peppercorns to the pan. Add the 
mustard and stir. Add the cream and wine. Bring to a boil 
and reduce for one minute. Pour the sauce over the pork 
and serve. 
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DAZZLE RASPBERRIES 


2 cups softened French vanilla ice cream 
2 ounces raspberry liqueur 

1 ounce brandy 

Fresh raspberries 


Blend ice cream, liqueur and brandy until creamy. Pour into 
large wine glasses. Garnish with raspberries. Serve. 
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There Is No Remedy For Love 
But To Love More! 


Henry David Thoreau 
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THE NURSE 
OR 
FLORENCE NIGHTINGALE 


This fantasy personality is for all of you ladies who like to baby 
your man; for the rest of you ladies....maybe it's time you did. 


Everyone likes to be pampered once in awhile. Why not? We all 
deserve it. 


Tonight, you are going to stroke him and pet him into an erotic 
evening. If you've ever had a secret yen to play nurse to your 
favorite "doctor" after office hours, this fantasy is for you. 


Believe me, the dividends you receive from your lover are well 
worth the pampering you are going to give him. 


More about the care and treatment of your favorite patient later! 
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PLACE SETTING 


Let's do something comforting for this place setting...a very 
intimate setting. Men love being comfortable...let's set the mood. 


This would be a standard table setting, nothing wild. Remember, 
he's being babied...keep it soothing. 


Use the dining room table, the kitchen table, the card table in 
front of the fire or a tray in bed...after all, he is your patient and 
what could be more appropriate. 


Yellow placemats, yellow napkins. 
Yellow candles. 


A centerpiece of yellow mums or daisies or a small 
vase of daisies on his tray. 


Use colorful pottery dishes or your china, 
crystal and silver. We must keep our 
patient cheerful. 


A good dinner, good music, wine if you 
wish, and just the two of you. Don't 
bother trying to take his 
temperature...the 
mercury is soaring. 
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MAKEUP 


This whole makeup look must be subtle. 
Not blatant or obvious. Very soft and shiny. 


BASE: 


Delicate pink beige. You will notice that 
through all the chapters you will find 
"makeup" that you can use over and 
over again. It's makeup you can use for 
every day wear, though it isn't used in quite the same way as 
we use it for our wild personalities. 


EYESHADOW: 


Pale grays or lavenders. Rub some gray pencil into lower 
lashes. Highlight over your eyes with a pink eyeshadow after 
applying lavender or gray eyeshadow. 


MASCARA: Dark brown. 

BLUSHER: Warm rose on the cheekbones will look 
scrubbed and healthy. 

LIPSTICK: Warm rose. 

PERFUME: Light and spicy. 

POWDER: Pink Beige. Use very little. The look we 


want is clean and shiny. 


Now you look the part and you are ready for your patient. 
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THE NURSE 


COSTUME 


How to dress for this part? You don't want to be starchy and 
antiseptic, but soft and sweet....sexually titillating, but simple. 


To begin with, your costume must be all white. 


Let's start with a man-style shirt...a pair of the sheerest, laciest 
bikini panties you can find...high white heels. 


Unbutton the blouse a few buttons to show some cleavage... (it's 
there someplace). Cinch a white belt around your waist, your 
bikini panties and heels and that's it. 


The effect.....sexy, but soft.... just what your patient has been 
dreaming about. 


HAIRDO 


Your hairdo should be natural looking 
nothing fancy. If you have long hair, 
put it back and tie it softly with a wide 
white ribbon or scarf. 


Keep short hair fluffy. Pin a white bow 
on one side of your head or opt for a white 
headband. 


All you want is the suggestion of a uniform. 
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SEX, STEAK & SATURDAY NIGHT 


THE LOVE SCENE 


The most important thing you need for this love scene is lots of 
really good body lotion. Nothing from the local drugstore. Go to 
a good makeup department in a department store. I know this 
might sound a little snobbish, but you want a lotion that will 
glide on, stay on, and mix with the bodies natural oils. You 
might have to pay a little more, but it will be worth it. After 

all, you will be using it many times. Some shops, like intimate 
apparel shops or adult book stores carry lotions designed 
especially for pampering. 


Now, dear nurse, where do we have our love scene? In a linen 
closet? Too uncomfortable. On a gurney? Who's got one? So 
where is the most seductive, comfortable place to turn your 
lover on? You've got it..the "bed." Marvelous place, the bed. 


It has to look very antiseptic, so rip off those purple sheets and 
put on the white sheets and pillowcases. Now, tell him to lie 
back...you have to take his temperature. We all know the hottest 
part of his body is not under his tongue. Right! So check his 
temperature and tell him you have to bring his temperature 
down with a cooling body massage. Tell him not to worry; you're 
sure his temperature will go right back up! (Long, pregnant 
pause.) You are in full control now. Tell him to just lie back...let 
the nurse look after him. 


Ask him where it hurts the most? I can guarantee what part of 

his anatomy he will pick. After all, you have to look after your 

patient and make him feel good all over. All of a sudden you've 
become the world's greatest masseuse. I'll leave the end results 
up to the two of you. I'm sure the nurse and the patient will be 
able to make each other feel much better. What more medicine 

do you need? 


Lights Out, 
Nurse! 


SEX, STEAK & SATURDAY NIGHT 


CHICIEN MENUS 


SOOTHING CHICKEN SOUP 
PLENTY OF JUICES CHICKEN 
COOLING CUCUMBERS IN SOUR CREAM 


MELT IN HIS MOUTH FONDUE 


LZ 


4 cups chicken broth 
2 ounces vermicelli 
1/4 cup unsalted butter, softened 
1/2 cup grated parmesan cheese 
2 egg yolks 

1/2 cup whipping cream 

Parsley flakes 


Use a 3 quart pan. Add broth and bring to a boil. Break 
vermicelli into short lengths and add to broth. Boil, uncov- 
ered for 9 minutes. Taste for tenderness. 


In a bowl blend the butter, cheese, egg yolks. Slowly beat in 
cream. Add a little hot broth to cream mixture, stirring all 
the time. Add all of cream mixture to pan, stirring continu- 
ously until heated. 


Spoon into soup bowls. Garnish with parsley flakes. 
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PLENTY OF JUICES CHICKEN 


6 pieces of your favorite parts of a chicken 

2 tablespoons butter or margarine 

1 tablespoons cooking oil 

1 cup chicken broth 

1/2 cup orange Juice 

2 tablespoons grated orange rind 

1 teaspoon fresh lemon juice 

1 tablespoon cornstarch 

Salt and freshly ground black pepper to taste 
Parsley flakes 


Melt butter with oil. Brown chicken on both sides. Add 
chicken stock, orange juice, rind, lemon juice. Bring to a 
boil. Then simmer for 35 minutes. Remove chicken and 
keep warm. Dissolve cornstarch in a little water and stir 
into the sauce. Bring to a boil, stirring constantly and cook 
on medium heat for 2 minutes or until thickened. Pour 
sauce over chicken. Garnish with parsley flakes. Serve. 
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THE NURSE 


COOLING CUCUMBERS 
IN 
SOUR CREAM 


2 medium sized cucumbers, peeled and thinly sliced 
1 tablespoon tarragon vinegar 

1 teaspoon instant minced garlic 

3 tablespoons salad oil 

Salt and freshly ground black pepper to taste 

3 tablespoons chopped chives 

1/2 cup sour cream 


Marinate cucumbers in vinegar, oil, salt and pepper and 
minced garlic for 6 hours in the refrigerator. Add sour 
cream and sprinkle with chives. 


Serve on chilled salad plates. 
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SEX, STEAK & SATURDAY NIGHT 


MELT IN HIS MOUTH 
FONDUE 


3 one-ounce squares of unsweetened chocolate 

3/4 cups sugar 

1/2 cup whipping cream 

1/4 cup butter 

1 1/2 tablespoons creme de cacao 

1 small frozen pound cake cut into bite size squares* 


Put the chocolate, sugar, butter and whipping cream into the 
top pan of a double boiler and place over warm water. Simmer 
until melted, stirring occasionally. Add liqueur and blend well. 


TO SERVE: Place mixture in a fondue pot and light the 
warmer. Serve the cake on individual dessert plates. Use 
fondue forks to dip the cake into the chocolate sauce. 


* The pound cake will cut into squares better if it is still a little 
frozen. Thaw completely before eating. 


THE NURSE 


(loi MENUS 


LOWER HIS TEMPERATURE 
TOMATO SOUP 


CREAMY SOLE 
FANCY BROCCOLI 
CRUNCHY STICKS 


PAMPER HIM BAKED APPLES 


May 
a Soa 
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SEX STEAK & SATURDAY NIGHT 


LOWER HIS TEMPERATURE 
TOMATO SOUP 


1 can (10 1/2 ounce) tomato soup 
1/4 cup sour cream 

3/4 cup cold water 

Minced chives 

Croutons 


Mix soup and water together in a mixing bowl. Blend in 
sour cream. Chill in refrigerator for 5 hours. To serve, ladle 
into soup bowls. Garnish with extra sour cream. Sprinkle 
top with chives and dot with croutons. 
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1 pound filets of sole 

1 can condensed cream of celery soup 
1/4 cup whipping cream 

1/4 cup dry sherry 

3 tablespoons fresh parsley, chopped 
Parmesan cheese, grated 


Mix together the soup, cream, sherry and parsley. Place the 
sole in a single layer in a shallow baking dish. Pour the 
sauce over the fish. Sprinkle a good layer of cheese over the 
fish. Bake at 375 degrees for 25 minutes. The fish is done 
when it flakes easily with a fork. Serve. 
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SEX STEAK & SATURDAY NIGHT 


FANCY BROCCOLI 


1 package (10 ounce) frozen broccoli spears 
White wine (optional) 

Salt and freshly ground black pepper 

1 tablespoon butter or margarine 

Seasoned bread crumbs 


Cook broccoli according to directions. May use fresh 
broccoli if desired. Texture should be slightly crunchy. 
Use wine instead of water as called for in directions. 
Season to taste with salt, pepper and butter or margarine. 
Sprinkle with seasoned bread crumbs just before serving. 


CRUNCHY STICKS 


6 slices white bread, crusts trimmed off 
Sesame seeds 
Butter 


Flatten the bread slices with a rolling pin. Butter both 
sides. Roll up like a jelly roll and sprinkle heavily with 
sesame seeds. Bake in 300° oven for 20 minutes until golden 
brown. Makes 6. Serve immediately. 
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2 apples 

2 tablespoons raisins 

6 ounces Sauterne 

1 teaspoon lemon rind, grated 
2 tablespoons slivered almonds 
3 tablespoons sugar 

1 tablespoon butter 


Core apples. Soak raisins in wine for 1 hour Drain. Mix 
together raisins, sugar, lemon rind and almonds. Stuff the 
insides of apples with raisin mixture. Dot with butter and 
moisten with remaining wine from raisins. Apple juice may 
be substituted for wine. Bake in 375 degree oven for 1 hour. 
Serve. 
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MEAL MNOS 


FEELING GOOD SOUP 


HEARTS AND CHEESE SALAD 
TIPSY SHORT RIBS 


CODDLED MILK 


SESAME SEED FRENCH ROLLS 
(Recipe not included) 
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THE NURSE 


FEELING GOOD SOUP 


1 can (10 1/2 ounce) condensed chicken broth 
1 soup can of cold water 

2 small firm ripe avocados 

1/2 cup bottled clam juice 

Salt and freshly ground black pepper 
2 tablespoons dry sherry (optional) 
1/2 cup whipping cream (whipped) 
Finely chopped parsley 

Paprika 

1/2 teaspoon fines herbes 


Mix together the chicken broth, water and clam juice and 
heat until almost boiling. Do not boil. Peel and cube the 
avocado. Place in soup bowls. Sprinkle with salt, pepper 
and fines herbes. Remove broth from heat. Add sherry. 
Pour soup over avocado. Put big dollops of whipped cream 
on top of the soup. Garnish with parsley and paprika. 
Serve. 


3 cups hearts of butter lettuce 

1/2 cup of bleu cheese, coarsely crumbled 
2/3 cup salad oil 

1/4 cup lemon juice 

1/4 teaspoon each of salt and freshly ground black peppe 


Place cheese, oil, lemon juice, salt and pepper in a container 
with a tight fitting lid and shake well. Keep covered and let 
stand at room temperature for 7 or 8 hours. Break lettuce 
into bite size pieces. Chill. When ready to serve, toss the 
lettuce with the dressing to taste. Place on chilled salad 
plates and serve. 
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SEX, STEAK & SATURDAY NIGHT 


TIPSY SHORT RIBS 


1 cup dry sherry 

3/4 cup Spanish stuffed green olives, sliced 
2 cloves garlic, mashed 

3/4 cup onion, finely chopped 

1/2 teaspoon Fines Herbes 

2 tablespoons salad oil 

3/4 cup chili sauce 

1 teaspoon garlic powder 

1/2 teaspoon powdered thyme 

Dash of freshly ground black pepper 

1 teaspoon unseasoned meat tenderizer 
6 beef short ribs 


Mix together in a large bowl, all of the ingredients except the 
meat and meat tenderizer. Add the meat, turn a few times to 
coat well, then cover and marinate overnight. Turn a few 
times. Remove meat from the marinade. Save the marinade. 
Sprinkle meat tenderizer over meat, following the directions on 
the meat tenderizer bottle. Place meat on a broiler pan. Broil 6 
inches from heat for 30 to 40 minutes. Turn and baste often 
with marinade. Heat marinade sauce for 5 minutes. Ladle into 
a gravy boat and serve with the meat. 


CODDLED MILK 


1 can sweetened condensed milk 
Fresh white cheese such as a Brie 
or Cambembert 


Peel the label off from the milk can and punch a hole in top for 
ventilation. Place can in saucepan. Add water and cover 3/4 
way up sides of can. Boil for 2 1/2 hours. Keep adding water to 
maintain proper depth. Cool, open can and serve on dessert 
plates with your favorite fresh, white cheese. 
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CHAPTER SEVEN 


SCHEHERAZADE 


Here with a Loaf of Bread beneath the Bough, 
A Flask of Wine, a Book of Verse...and Thou 
Beside me singing in the Wilderness.... 

And Wilderness is Paradise enow. 


Omar Khayyam 
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SEX, STEAK & SATURDAY NIGHT 


SCHEHERAZADE 


All through this book you have been acting out 
different roles and having a ball doing it. 


Now that you've had all that practice, you are ready for 
the biggest performance of your career. You are about 
to become the world's greatest actress. You will have a 
captive audience of one who will be literally hanging 
onto your every word. Maybe even panting a little. 


Before the big night comes, practice reading out loud 
to yourself. Put lots of feeling into it. Try for a deep, 
husky quality in your voice. 


More about erotic books later....and I do mean erotic. 
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SCHEHERAZADE 


PLACE SETTING 


For this place setting, you will need a low table...a coffee table 

will do. Have plenty of comfortable cushions to lounge on. Get 
as creative as you wish. Try draping cheap red flannel (check 

the remnant sales) from the dining room chandelier for a tent 

effect. 


Choose bright, colorful placemats and napkins. 

Use bright pottery dishes and lots of brass. 
For a centerpiece, fill a low, brass bowl with grapes and tuck 
some bright green leaves in and around the bowl. Add different 


colored votive candles...lots of them...in the leaves and around 
the bowl. 


Tall Goblets. 
The finished effect is bright and lush looking...a Sultan's table. 
Turn on some soft, dreaming music...with an exotic flavor that 


whispers of lands of enchantment and deep mystery...and the 
mood is set for dinner. 


SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


The look tonight is smoldering and intense. All 
eyes are on you. You have to captivate your 
audience of one with your sheer presence. This 
will be easy to do. He's never seen you look like 
this before so half of your battle is won. If you 
do it right you are going to mesmerize him until 
he won't know which side is up. 


BASE: Medium, with a peach tint. 

POWDER: Medium with gold in it. 

BLUSHER: Rose, with a gold tint. Highlight your cheek 
bones. 


EYESHADOW: Smoky brown. Gently blend with some gold eye 
shadow under your eyebrows. 


LIPSTICK: Warm, deep rose. 


Dust a warm, golden powder all over your body. Add a touch of 
pink blusher to your nipples and earlobes. 


Pick an earthy, musky perfume. The end result is....... Wow! I just 
know you look fabulous! 
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COSTUME 


This costume is so easy it hardly needs explaining. All you need are 
seven veils or scarves..maybe more, maybe less...depending on how 
much you want to cover. They should be long, light-weight and 
floaty. If possible, use different vibrant colors......turquoise, yellow, 
white, lavender, purple, etc. Bright, vivid colors reflect the Far 
East. Be sure they are sheer; there should be provocative glimpses 
here and there. 


You will probably be able to find remnants at a fabric store that 
will serve your purpose. Just remember, the material must be soft 
and clinging, so it will drape easily over your body; now all you 
have to do is wrap and drape the scarves all over your body. 


When you finish, the effect should be seductive, but covered. You 
will have to practice with all those scarves until you get the effect 
you want. Try not to use too many safety pins. The whole idea is 
that these veils are going to slither off your body, one-by-one. 


Finish the costume with big, chunky, dangly earrings and lots of 
bracelets. Wind some chains around one ankle or wear a 
bracelet and that's it...Scheherazade in the flesh. 


HAIRDO 


It's time to haul out the wig. If you don't find it 
buried on the top shelf of some closet, find out 
who borrowed it last Halloween. You want to 
create a totally different look. If you're a blond, 
wear a dark wig. If your hair is long, go short... 
as long as it's completely opposite. It doesn't 
matter if he always screams and says, "Don't 
change your hair color or style," tonight you're going 
to be that blonde, brunette or redhead you've always 
wanted to be. You will feel nice and wicked...it's 
cheaper than a psychiatrist...so let yourself go a bit. 
Sprinkle some sparkles in your wig or pin on a piece of 
sparkly jewelry. Look exotic. Tonight you are 
Scheherazade, a spinner of dreams and the teller of 
wild erotic tales. 
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THE LOVE SCENE 


This love scene might take a little effort and research, but it's 
well worth it. 


You need to find an erotic book with short stories. You are 
looking for a book that is erotic, not pornographic. Check out 
an adult bookstore. Actually, it's not even that far away. Just 
dog-ear a page or two of a current adventure/romance novel... 
they are all pretty steamy. Keep looking for just the right thing. 
You'll find it and half of the fun is finding it. Now, let's set the 
scene for your "Thousand and One Nights." 


There should be soft lights, some incense burning (Patchouli 
has a nice fragrance) and a nest of big, soft pillows. Pick your 
favorite spot...in front of a fire, in bed, etc. Put a recording of 
Scheherazade, by Rimsky Korsakouv, on your record or compact 
disk player. Sip a warm liqueur and tell him to listen. You are 
ready for your first thousand and one nights. 


Arrange your body seductively on the pillows and start to read. 
Now, when you come to a really erotic part, slowly, very slowly, 
remove one of your veils. Continue reading...now the second veil. 
By now your lover should be completely mesmerized. He will be 
wondering what he is going to see when the next veil comes 
Off...or just how many veils there are. Just remember...slow 
motion. For every spicy excerpt, another veil comes off. 


Well, from now on, you are on your own. Enjoy. Don't forget to 


tell your lover that this is the first tale and that you have a 
"thousand" more! 


Enjoy the sunrise! 
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SEX, STEAK & SATURDAY NIGHT 


CHICKEN MENUS’ 


OPEN SESAME SALAD 


SLIM BREASTS OF CHICKEN 
WITH 
LEMON AND SPICES FROM THE EAST 


HOT CRESCENT ROLLS 
WITH DILL BUTTER 


PERSIAN MELON DELIGHT 


© 
1 package (7 ounces) frozen pea pods 
1/2 head cauliflower 
1 can (5 ounce) water chestnuts, drained and sliced 
2 tablespoons chopped pimento 
1 medium sized green pepper, cleaned and sliced into strips 


Cook pea pods according to directions. Make sure pea pods 
are still crisp. Drain. Separate cauliflower into small clusters. 
Cook in boiling salted water until crisp and tender. Should 
only take approximately 2 1/2 to 3 minutes after water boils. 
Drain. Mix the pea pods, cauliflower, pimento, water chestnuts 
and green peppers together in a bowl. Cover and chill in 
refrigerator for 1 hour. 


3 tablespoons sesame seed 

1/3 cup salad oil 

1 tablespoon tarragon vinegar 

1 tablespoon fresh lemon juice 

1 tablespoon sugar 

1 clove garlic, minced and mashed 

1/4 teaspoon salt 

1/8 teaspoon freshly ground black pepper 


Put sesame seeds in a shallow pan and bake at 350° until golden 
brown. Should take about 6 or 7 minutes. Keep checking them. 
In a jar with a tight fitting lid mix together the oil, vinegar, 
lemon juice, sugar, garlic, salt, pepper and sesame seeds. Shake 
well. Chill in refrigerator. 


On chilled salad plates arrange pea pods, cauliflower, water 
chestnuts, pimentos and green pepper. Spoon 1 tablespoon of 
dressing over salad (more if you prefer). Toss well to coat. 
Serve. 
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SEX, STEAK & SATURDAY NIGHT 


SLIM BREASTS OF CHICKEN 
WITH 
LEMON AND SPICES 
FROM 
THE EAST 


2 large chicken breasts, skinned, boned and halved 
2 tablespoons sherry (optional) ] 
1 large onion, chopped 

1/2 cup chicken broth 

1 tablespoon lemon juice 

1/2 teaspoon dried tarragon 

1/2 teaspoon garlic powder 

1/4 teaspoon fines herbes 

Salt and pepper to taste 

2 tablespoons bread crumbs 

2 tablespoons parmesan cheese 


Put 3 cups of water in saucepan. Add chicken breasts, 
onion and sherry. Bring to a boil. Skim off foam. Reduce 
heat and simmer for 25 minutes. Drain. Put chicken in 
small greased baking dish. Mix together chicken broth, 
lemon juice, tarragon, garlic powder, fines herbes, salt and 
pepper. Pour over chicken. Mix together bread crumbs and 
parmesan cheese and sprinkle over chicken. Cook under 
broiler until golden. Serve piping hot. 
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HOT CRESCENT ROLLS 
WITH 
DILL BUTTER 


1 Package frozen crescent rolls 


Cook according to package directions. 


DILL BUTTER 


1 1/4 pound (1 stick) unsalted butter 
1/4 cup finely minced fresh dill 

1 teaspoon fresh lemon juice 

Salt and pepper to taste 


Soften butter and beat in the fresh dill, lemon juice, salt and 
pepper. Spoon into a small crock or china bowl. Chill until 
firm. 


Serve with hot crescent rolls. 
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PERSIAN MELON DELIGHT 


2 large wedges of Persian melon, chilled 
2 large scoops of lime sherbet 

Flaked coconut 

Watermelon liqueur 


Place the melon wedges on dessert plates. Arrange sherbet 
on top of the melon. Drizzle the watermelon liqueur over 
the sherbet and the melon. Sprinkle with coconut. Serve 
immediately. 
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SCHEHERAZADE 


Wiel BNO 


HIMALAYAN CONSOMME 


THE PASHA'S PASSION 


CRUSTY FRENCH ROLLS 


DESSERT STRAWBERRIES 
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SEX, STEAK & SATURDAY NIGHT 


HIMALAYAN CONSOMME 


1 can (10 ounce) beef consomme chilled until set. 
2 teaspoons caviar 

1/8 teaspoon curry powder 

1/4 cup sour cream 

2 tablespoons fresh chives, chopped 


Chill soup dishes. Put consomme in a bowl and break apart 
gently with a fork. Fold in the caviar. Add the curry pow- 
der to the sour cream. Fold the sour cream into the con- 
somme and caviar. Spoon into soup dishes. Sprinkle with 
chives and serve. 


143 


THE PASHA'S PASSION 


4 tablespoons bottled low sodium teriyaki sauce 

3 tablespoons dry sherry 

3 cloves garlic, minced 

1 1/2 teaspoon corn starch 

3/4 pounds medium-sized shrimp, peeled and deveined 
3/4 pounds scallops, rinsed 

4 tablespoons peanut oil 

1 package (6 ounces) frozen pea pods, thawed and drained 
1/2 pound sliced mushrooms 

8 green onions, cut into 2 inch lengths. 


Mix the Teriyaki sauce, sherry, garlic and corn starch into a large bowl. 
Add the shrimp and scallops. Stir, cover and marinate for 45 minutes in 
the refrigerator. Using a wok or frying pan, heat 2 tablespoons of oil 
over high heat until very hot. Add the pea pods and stir fry rapidly, 
about 2 or 3 minutes or until the pea pods turn bright green. Remove 
them from pan. Add last 2 tablespoons of oil. Heat oil again if it is not 
hot enough and stir fry mushrooms, about 2 minutes. Now add shrimp 
and scallops with all liquid. Add onion and stir fry until shrimp turns 
pink. Add the cooked peapods and stir well. Serve right away. 
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SEX, STEAK & SATURDAY NIGHT 


CRUSTY FRENCH ROLLS 


2 French rolls 
Butter 


Butter top of French rolls before placing in 425 degree preheated oven 
to warm. Leave in oven approximately 5 minutes or until heated 
through. 


DESSERT STRAWBERRIES 


1 small box fresh strawberries 
Sugar 

4 small scoops vanilla ice cream 
Apricot liqueur 

Slivered almonds 


Wash strawberries, hull and slice. Place in bowl and add sugar to taste. 
Let sit at room temperature until sugar dissolves. Fold in liqueur to 
taste. Place in sherbet or dessert glasses. Top with ice cream. Sprinkle 
the top with the almonds. Serve. 
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MEAL MNOS 


WORLD'S EASIEST ONION SOUP 
ARABIAN KEBOBS 
MARVELOUS BAKED POTATOES 
MUSHROOMS ALA SCHEHERAZADE 


A THOUSAND AND ONE CHERRIES 
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SEX, STEAK & SATURDAY NIGHT 


WORLD'S EASIEST ONION SOUP 


1 can beef bouillon 

1 large cooking onion, peeled and sliced into onion rings 
1 tablespoon butter or margarine 

1 sesame seed french roll, cut in half 

Parmesan cheese 

1/4 teaspoon garlic powder 


Put bouillon into saucepan. Melt butter or margarine in 
frying pan. Add onion slices and garlic powder. Cook until 
golden brown. Add onion mix to bouillon and heat. Dish 
into heat-proof bowls. Spread some butter or margarine on 
the cut sides of the rolls. Sprinkle parmesan cheese on top. 
. Place rolls on top of onion soup in bowls. Place under 
broiler and cook until rolls are just golden brown. Serve 
immediately. 
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ARABIAN KEBOBS 


1 pound beef sirloin cut into 1 inch cubes 

1 cup Italian salad dressing 

8 cherry tomatoes 

8 small canned or fresh onions, whole 

1 large green pepper, cut into bite sized pieces 
1 teaspoon fines herbes 

2 cups barbecue flavored corn chips, crushed 


Marinate meat in salad dressing and fines herbes for 4 
hours. On large skewers, thread meat, tomatoes, green 
pepper and onions, one after the other. Roll in crushed corn 
chips. Broil or barbecue until it is cooked the way you like 
it. Serve. ( 
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SEX, STEAK & SATURDAY NIGHT 


MARVELOUS BAKED POTATOES 


2 baking potatoes 

1/4 cup sour cream 

1 tablespoon butter 

1 teaspoon dry onion soup mix 

4 slices bacon, crisp and crumbled 
Salt and pepper to taste 


Bake potatoes at 375° for 1 hour. They will be soft to touch 
when done. Cut lengthwise and remove insides. Mash with 
sour cream, butter, onion mix, salt and pepper. Spoon back 
into shells. Place on a cookie sheet. Sprinkle crumbled 
bacon on tops. Brown in oven for 10 minutes. Serve hot. 


MUSHROOMS ALA SCHEHERAZADE 


1 pound fresh mushrooms, thinly sliced 
1 cup Sauterne wine 

6 tablespoons butter 

Freshly ground black pepper 

1/8 teaspoon oregano 


Saute mushrooms in large frying pan with melted butter. 
Add dash of pepper and oregano. Cook over medium heat 
until mushrooms are deep golden brown and all mushroom 
liquid has evaporated. Stir now and then. Add wine and 
continue cooking until mushrooms have absorbed all the 
wine. They should look nice and glazed. Serve piping hot. 
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SCHEHERAZADE 


1 can cherry pie filling 
1/2 cup brandy 
4 large scoops vanilla ice cream 


Pour pie filling into a skillet. Cook and stir over medium heat 
until hot. Put brandy in a small saucepan and heat 
warm. 


Put ice cream in two dessert dishes. 


Pour brandy over cherries and ignite. Carefully shake pan 
back and forth to increase the flame. Spoon right away over 
the ice cream. Serve immediately. 
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SEX, STEAK & SATURDAY NIGHT 


CHAPTER EIGHT 


THE PICKUP 


They Do Not Love 
Who Do Not Show Their Love. 


William Shakespeare 


152 


SEX, STEAK & SATURDAY NIGHT 


THE PICKUP 


This personality can be absolutely hilarious! Your lover will 
have to be a good sport and enjoy playing out this sexual scene 
with you. 


This is one chapter you will have to plan....Time, Date and Place. 
Why? Because you are going to get yourself picked up. You are 
going to subtly broadcast your availability in the most seductive, 
sensual way possible...but...directed only towards your lover. 

You will probably be approached by others, but they usually 
back off when they see you are interested in someone else..use 
good sense. 


Have you ever thought about sitting in some nice nightspot and 
seeing what turns up? Well, here we go. Don't be a coward. You 
know who's going to turn up. Remember, it's all in fun. 
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PLACE SETTING 


Have your table set before you go. Keep it simple. You're going 
to be busy getting yourself ready. 


Try some placemats in soft burgundy with matching napkins. 
Tuck the napkins into tall crystal goblets. Arrange the folds 
of the napkins so that they fall gracefully over the edge of the 
goblet. 

Use a cluster of pink candles. 

A low crystal bowl full of pink and white daisies. 

Your special china and silver. 

Create a soft, romantic setting. 
Sprinkle a little perfume on the light bulbs around the house. 


When you come home, turn the lamps on. When they warm up 
you will have a lovely, subtle, fragrance wafting about you. 
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SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


The image you want to create here is to 
look like you, but to emphasize all of your 
best features. 


You want to look sexy, provocative and 
sweet. Quite a tall order, but I have faith 
in you. 


Study your face in the mirror. Have you 
ever really done justice to your eyes, your 
mouth, etc. 


You don't want to look overly made up. You just want to highlight your 
best features. 


Study some fashion magazines. Pick a face that is similar to yours. Don't 
worry, you'll find one. Copy some of the makeup techniques used. Take 
some hints from other chapters in this book. You want to surprise him 
with just how gorgeous you are. Even such a simple thing as perhaps 
making your lips look a little fuller will be the big turn-on. 


You will hear things like, 'I never realized what beautiful eyes you have" 
or 'You really have a sensuous mouth." You get my drift? 


Believe me, every one of us has assets we don't use fully. Now's your 
chance! 
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COSTUME 


There is no special costume for this personality. 


All I would recommend is that you wear an outfit you feel good in 
and one that is appropriate to the place you've picked to play your 
love scene. 


We all have our favorites....he probably has one too...and you know 
what it is. 


Just as long as you feel confident, you will feel appealing and sexy, 
and it will show. The rest is up to you. Why shouldn't you feel 
confident. You know you will be going home with a winner. 


HAIRDO 


As mentioned in the section above on 
costumes, your image is up to you. 

Maybe you would like to try something 
different in a hair style, but don't get too 
carried away. He might not recognize you 
(that could be interesting in itself). How 
about wearing the hairstyle he likes the best on 
you. 


Regardless of what you do with your hair, or what you wear, feel 
good...you know you are the best. 


So have at it! 
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SEX, STEAK & SATURDAY NIGHT 


LOVE SCENE 


In other chapters, I have gone into detail about the love scene. 


For this chapter, I think all the details were taken care of in the 
chapter introduction. 


You have had all the excitement, warmth and tenderness of 
meeting each other...as if it were the first time. You have had a 
chance to discover anew just how much you mean to each other. 


You have flirted a lot...teased each other...and excited each 
other. Nou, I leave the culmination of a great evening up to the 


two of you. As a suggestion, you might try to recreate your first 
intimate time together. 


Love each other! 


THE PICKUP 


SEX, STEAK & SATURDAY NIGHT 


CHICIEN MENUS 


BUSTY CHICKEN BREASTS 
SMOTHERED 
WITH MUSHROOMS 


ALMOND BROCCOLI 


ONION, GARLIC, PARMESAN 
FRENCH ROLLS 


VALENTINE PARFAIT 


BUSTY CHICKEN BREASTS 
SMOTHERED WITH MUSHROOMS 


1 large whole chicken breast, cut in half 
1/4 cup flour 

1/4 teaspoon salt 

1/8 teaspoon paprika 

1/8 teaspoon freshly ground black pepper 
1/8 teaspoon garlic powder 

1/8 teaspoon nutmeg 

2 tablespoons butter or margarine 

3/4 cup whipping cream 

3 tablespoons dry sherry (optional) 

12 medium sized mushrooms, sliced 


Place flour, salt, paprika, pepper, garlic powder and nutmeg in 
a plastic bag. Shake well to blend. Add chicken pieces. Shake 
until chicken is well coated. Melt butter or margarine in skillet. 
Add chicken and brown on both sides over medium heat for 
about 15 minutes. Remove chicken from skillet. Now stir in 

1/2 cup of the whipping cream and all of the sherry. Place 
chicken back in the skillet. Cover and cook slowly for 20 
minutes or until the chicken is tender. Now add the rest of 

the cream and the mushrooms. Cook 8 minutes. Serve. 
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1 package (10 ounce) frozen or fresh broccoli spears 


3 tablespoons sliced almonds 
1 1/2 tablespoons butter or margarine 


ALMOND BROCCOLI 


Cook the broccoli according to package directions. Cook 
almonds in melted butter or margarine until lightly browned. 
Drain the broccoli. Spoon the butter and almond mixture over 
the vegetables. Serve. 


ONION, GARLIC, PARMESAN \? 
FRENCH ROLLS 


2 medium size French rolls 

1/8 teaspoon garlic powder 

1/8 teaspoon instant minced onion 
Butter, softened 

Parmesan cheese 


Split the rolls. Mix the garlic and minced onion in the 
softened butter. Spread on cut sides of the rolls. Sprinkle 
with parmesan cheese and broil until golden brown. Serve. 


VALENTINE PARFAIT 


Vanilla ice cream 

1 (10 ounce) jar apple jelly 

2 tablespoons red cinnamon candies 
1/4 cup water 


In a small saucepan combine the jelly, candies and water. 
Heat and stir until the candies and the jelly have melted. 
Chill. 

In tall parfait glasses, alternate layers of sauce and ice 


cream to the top of the glass. Sprinkle a few cinnamon 
candies on top for garnish. Serve. 
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BROILED SWORDFISH STEAK 
STOP AND GO VEGETABLES 
QUICKIE RICE 
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BROILED SWORDFISH STEAKS 


2 swordfish steaks, about 1 inch thick 
Salt and freshly ground black pepper 
Melted butter or margarine 

Paprika 

Fresh lemon wedges 


Brush fish with melted butter or margarine. Sprinkle with 
salt and pepper to taste. Sprinkle with paprika. Place on 
greased broiler rack in pan and place about 5 or 6 inches 
from the heat. Broil about 5 or 6 minutes per side. Brush 
often with melted butter or margarine. Check fish. When it 
is done, the fish will flake easily when tested with a fork. 
Serve with fresh lemon wedges. 


SEX, STEAK & SATURDAY NIGHT 


STOP AND GO VEGETABLES 


1/2 pound fresh green beans 

1/4 teaspoon salt 

1 1/2 tablespoons butter or margarine 
1/4 teaspoon sugar 

Dash of freshly ground black pepper 
3 teaspoons fresh parsley, chopped 

5 cherry tomatoes, halved 

1/8 teaspoon fines herbes 

1/8 teaspoon dried basil 


Wash beans, cut off tips, cut in 1 inch pieces. Put the beans in a 
saucepan with a small amount of boiling water, lightly salted. 
Cover pan and cook until beans are crisp tender. This will take 
about 10 minutes over medium heat. Drain. Now add butter or 
margarine, sugar, pepper, salt, parsley, fines herbes and dried 
basil. Toss until butter melts and beans are well coated. Spoon 
into a serving dish. Garnish with cherry tomatoes and serve. 


QUICKIE RICE 


1 cup long grain rice 
2 cans (10 1/2 ounce) beef consommé 
1 medium-size onion, finely chopped 

1 can (8 oz.) sliced mushrooms, undrained 

1 stick butter or margarine (1/2 cup) cut in small pieces 
1 clove garlic, finely minced 

1 teaspoon fines herbes 


Preheat oven to 350 degrees. Combine all ingredients in an 
ovenproof casserole. Mix together thoroughly. Cover and 
bake for 30 or 40 minutes. Remove cover and bake 10 more 
minutes. Check rice for tenderness. Stir just before serving 
and serve right away. 
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AMOROUS CUSTARD 


1 package (3 ounce) egg custard mix 
3 tablespoons Amaretto liqueur 

4 tablespoons golden raisins 
Cinnamon 


Make custard mix according to directions. Stir in liqueur 
and raisins. Pour into dessert dishes or goblets. Sprinkle 
with cinnamon. Chill until firm and set. Serve. 
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MEAT MENUS 


HAVEN'T I MET YOU BEFORE 
SEAFOOD BISQUE 


SENSUOUS SESAME STEAK 
TARTY BRUSSEL SPROUTS 


BAKED SAVORY POTATOES 


PANTY PARFAITS 


HAVEN'T I MET YOU BEFORE SEAFOOD BISQUE 


1/4 pound flaked crabmeat, canned, fresh or 
frozen and thawed and drained* 

1/3 cup dry sherry 

1 (10 ounce) can green pea soup 

1 cup half and half 

1 teaspoon curry powder 

1/2 teaspoon dried basil 

2 tablespoons choppped fresh parsley 

1 tablespoon fresh chives, finely chopped ene 

1/4 teaspoon freshly ground black pepper 


Pour sherry over crab. Let stand at room temperature for 

40 minutes. In a saucepan blend the undiluted pea soup, half 
and half, curry powder, basil and black pepper. Cook on low 
heat. Do not boil. Add crabmeat and sherry. Heat slowly. 
Ladle into soup bowls. Sprinkle with parsley and chives. 
Serve immediately. 


* Most markets carry fresh "imitation" crab meat that works 
well in this recipe. 
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SENSUOUS SESAME STEAK 


1 large porterhouse steak, 1 1/2 inches to 2 inches thick 
Salt and freshly ground black pepper 

3 teaspoons sesame seeds 

1/4 cup butter or margarine 

2 cloves garlic, minced 


Slash fat in 2 inch intervals. Put steak on a rack in broiler 
pan, about 4 inches from heat. Broil until done the way you 
like it. Plan about 6 minutes a side for rare. Place sesame 
seeds in a small pan over medium high heat. Shake pan 
continuously until seeds are deep golden brown. Remove 
from heat, add butter or margarine, garlic, salt and pepper 
to taste. After butter melts let stand until the steak is done. 
Place the steak on a large serving plate. Pour butter sauce 
over meat. Serve immediately by cutting thin, slanting 
slices, across the grain of the steak. Spoon sauce over each 
slice. Serve Immediately 
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1 (10 ounce) package baby brussels sprouts frozen in butter 

sauce 
3 tablespoons bleu cheese salad dressing 
2 tablespoons sliced almonds 


Cook the brussels sprouts according to package directions. Cut 
open a corner of the cooking pouch and drain the butter sauce 
into a small saucepan. Add salad dressing and almonds to the 
butter sauce and heat. Place the brussels sprouts in a bowl and 
pour the butter sauce mixture over them. Serve. 


BAKED SAVORY POTATOES 


2 large potatoes, peeled and 
sliced 1/4 inch thick 

1 envelope (2 ounces) seasoned 
coating mix for chicken 

1/4 cup shredded cheddar cheese 

2 tablespoons fresh parsley (chopped) 

1/2 teaspoon garlic powder 

1/4 teaspoon paprika 

1/4 cup butter or margarine 


Using a medium size plastic bag; mix together in the bag the 
coating mix, the parsley, cheese, garlic powder and paprika. 
Shake well to mix. Melt the butter or margarine in a large 
skillet. Put the potatoes in the pan and toss to coat well. 
Place a few potatoes at a time in the plastic bag. Shake well 
to coat. Repeat procedure until all potatoes are coated. 
Place potato slices on an ungreased cookie sheet. Bake 

at 375° for 35 minutes. Check for tenderness. Serve nice 
and hot. 
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PANTY PARFAITS 


1/4 cup sugar 

1 tablespoon instant coffee granules 
1 cup whipping cream 

1 quart chocolate ice cream 

Coffee liqueur 

Macadamia nuts, chopped 


Mix sugar and coffee in cream until dissolved. Chill until 
very cold. Whip cream mixture to soft peaks. Alternate 
layers of whipped cream and ice cream in tall chilled parfait 
glasses. Drizzle coffee liqueur on top. Sprinkle with nuts 
and serve. 
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CHAPTER NINE 


THE DRIVE-IN 


It Is A Happy Talent To Know How To Play. 


Ralph Waldo Emerson 
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SEX, STEAK & SATURDAY NIGHT 


THE DRIVE-IN QUEEN 


How long has it been since you went to a Drive-In? Oh, I can 
hear you saying, "That's the only place we do go, taking the kids, 
of course." 


This night at the Drive-In, however, is going to be much, much 
different. No spilled popcorn, no potty runs every ten minutes, 
no relatives, no dogs, etc.....just the two of you. 


So now you're saying, "Big Deal." Well, let me show you now how 
different this Drive-In evening can be. 


Pick the raunchiest movie playing. You're not going to be paying 
too much attention to the plot and neither are the cars around 
you. 


So relax...don't be inhibited. Remember, you are not a nice girl 
tonight. This is not your very first date at a Drive-In. You are a 
horny, funky lady who would like to get it on. 
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THE DRIVE-IN QUEEN 


PLACE SETTING 


Dinner will be either in the front seat or the back seat of your 
car. 


Pick up a couple of sandwiches or some chicken before you get 
to the Drive-In...or pick up some hot dogs at the concession 
stand, but bring your own table setting. 


You will need two cloth napkins, two goblets and a beverage of 
your choice. After dinner, something warm and mellow to drink. 
If your lover smokes a cigar, present him with one of the best....if 
he doesn't...better yet. In any case, it's the little thoughtful 
touches that make you the most appreciated woman in the 
world. He won't forget your little gestures of love. Believe me. 
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BASE: 


POWDER: 


BLUSHER: 


EYESHADOW: 


EYELINER: 


MASCARA: 


LIPSTICK: 


SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


We definitely don't want the scrubbed washed-out 
look tonight. 


Lots of women go to drive-ins in curlers, no 
makeup, etc. Maybe they are too tired, or they 
don't really care how they look. 


Not for you, sweetheart. This whole book is 
dedicated tc putting some romance and excitment 
into your life (or back into it), so, let's get out the 
paint pots and make ourselves gorgeous. 


Warm, creamy, ivory. 


Ivory. Be sure to powder your neck, shoulders 
and breasts. 


Rose....no brown tones. Highlight cheekbones, 
temples and chin. 


Something warm, a pale plum gold. We want a 
smoky look. 


Dark grey....smudge along lower lids. Outline 
delicately on the upper lid. 


Black brown. 


A pure blue red. No orange or brown tones. They 
will wash you out in the light you're dealing with. 


The perfume should be your favorite or his. Everywhere! 
You will think of places I haven't mentioned here for obvious 


reasons. 
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THE DRIVE-IN QUEEN 


COSTUME 


What do you usually wear to a drive in?...pants? shorts? a robe? 


Not tonight!....All you're going to wear is your naked body, a pair of 
high heels, some dangly earrings and a raincoat. 


"But I'll get arrested!" I can hear you screaming. Don't worry. Just 
because you're wearing a raincoat doesn't mean you're a flasher. It 
would be pretty funny though...'female flasher" terrorizes the drive- 
in. But you are completely covered and no one will know there's 
nothing underneath except you and your lover...so relax. 


Be sure to pick the right temperature for this personality. I mean, 
if it's a heat wave, you're going to look pretty weird going to the 
John in a raincoat. 


Slather on perfume in all of those good places. If your man likes 
nylons and a garter belt, put them on. Slip into your high heels. 
Tuck your earrings into a pocket and put them on when you get 
there. Now you're ready and, I hope, feeling nice and wicked. 


It's such a simple costume. We should all wear it more often...who 
knows, maybe we will start a raincoat cult. 


HAIRDO 


If your hair is long, wear it loose and 
wavy. If your hair is short, wear it curly 
and wispy around your face...rather a sexy, 
mussed-up look. The finished look...like 
you've been in bed with him all day. Rub some 
of your favorite perfume into your scalp. When your 
temperature rises, so will the fragrance in your hair. 
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SEX, STEAK & SATURDAY NIGHT 


THE LOVE SCENE 


How far do you feel like going in a car??? How good is your back? 
Do you feel athletic?...or does the whole idea, perhaps, seem a 
little ridiculous? It's all up to you. 


Remember a while back...back when you were very young...before 
you got married, or whatever. All the times you used to go toa 
Drive-In, and here was this Lothario, panting all over you...but.. 
nice girls didn't! Remember. 


Well, you are no longer a nice, little girl...now you are a mature, 
consenting adult, who..,just maybe...is dying to do all of the 
things you did not dare to do before. Think about the most erotic 
thing you wanted to doin a car! 


Well, here's your golden opportunity to take the initiative. Maybe 
you have always wanted to. 


By the way, I would suggest you use a car without bucket seats... 
bit awkward, but who knows. If you are as much of a tiger as I 
think you are, anything's possible. 


Take along a blanket, however...or be prepared to charge 
admission to the cars next to you. Remember, sex is not really 
a spectator sport. They may think they know what you are 
doing, but don't ever let them know for sure. If your back is 
sore the next day, it was worth it! 


Tally Ho!!! 
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THE DRIVE-IN QUEEN 


Hey!!!! No cooking tonight!!! 


You've been turning out all of those gourmet 
dinners for the last eight chapters. 
Time for a rest! 


Just as I mentioned in the 'Place Setting," 
pick your favorite "fast food" restaurant 
and 
the two of you take-out whatever tickles your 
tastbuds the most. It won't hurt to enjoy a 
few preservatives once in a great while. 
Indulge yourselves! 


Don't forget the bottle of your favorite 
chilled beverage in the ice chest....or.... 
the glasses...or the corkscrew. 
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THE EXECUTIVE 


Who Would Give A Law To Lovers? 
Love Is Unto Itself A Higher Law. 


Boethius 


SEX, STEAK & SATURDAY NIGHT 


THE EXECUTIVE 


This personality should bring out your hidden talents for taking 
charge, giving orders and making all decisions. 


Who knows...maybe you have always been the Executive Type, 
but never had a chance to use what talents you have. 


Of course, you don't want to appear bossy or too demanding. 
You have to handle him just right. 


You are going to lead him around all right, but on a very light 
rope...gently! If handled just right, he will love every minute of 
it. No whips or chains, just a light silky rope. Now and then 
most male types enjoy playing the passive role. 


Let him knou, sweetly, that this is your night 
to take charge. You are going to make all the 
major decisions, like where to make love, 
when to make love...all those good important 
things. 


Let him decide whether to drink Perrier 
Water or wine and then let him choose the 
wine to drink. Your decisions are the 
important ones. 
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PLACE SETTING 


Let's have a very dramatic setting. 


Black placemats. 
Black napkins tucked into tall wine goblets. 


White candles in tall holders. 


Use a centerpiece of deep red roses with white lacy "Babies 
Breath" tucked in among the roses. You can use the long 
stemmed variety but the little ones look just as pretty and are 
more economical. 


Use all of your good pieces of china and silver (silverplate) 
and crystal (or crystal look). You want the setting to look 
sophisticated and elegant. It will reflect your personality. 
You are a very special lady who enjoys all of the good things 
in life. 


YOU ARE WORTH IT! 
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POWDER: 


BLUSHER: 


EYESHADOW: 


EYELINER: 


LIPSTICK: 


SEX, STEAK & SATURDAY NIGHT 


MAKEUP 


You want to look very striking in your makeup 
for the 'Executive." After all, she's her own 
lady. She wears what she likes. She does her 
own thing with panache. 


BASE: Warm glowing beige. 


Gold flecked light beige. A smooth matte 
finish. 


Deep rose with earth tones. Highlight 
cheekbones, middle of the chin, cleft in 
upper lip and the temples. 


Earthtones...overlaid with a dusting of pale 
pink. 


Smudge a plum liner pencil right under 
lashes on bottom. On the upper lid, make a 
very thin line with plum liner, close to 
lashes. Make it look soft. 


Rich deep tone..not too bright. 


The perfume should be something modern and crisp. Halston 
is good, also Lauren or Calvin Klein are all excellent.. just 
the type of fragrance you are looking for. 


THE EXECUTIVE 


COSTUME 


This costume is very simple...a skirt, blouse, jacket and a pair of 
high heels. Absolutely nothing on underneath. 


Sexism ???? Not at all... just complete femininity...and tell me, 
what's wrong with that? 


We all have assets. Why not use them. We certainly don't have 
to flaunt them. Just be grateful you have them. What is more 
beautiful than a woman using her total femininity to fulfill 
herself. 


I don't mean to preach, but I sincerely believe that a woman 
should realize her full potential as a female. Even when we 
must use the male side of our nature, as we often have to do in 
the business world, it can be done in our unique feminine way. 


HAIRDO 


I'll leave this up to you. You know what 
suits you best, just keep it simple...nothing 
too fussy. Just remember, the busy Executive 
doesn't have time to fuss with her hair. Here are 
a few suggestions.. 


If you have long hair, you might like to pin it on top o 
your head. This is a very simple style and makes it easy for 
your hair to come undone. Men love this and find it very exciting. 


If you have short hair, have the look elegant and restrained. The 
finished effect should be sleak and shiny. 
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THE LOVE SCENE 


You take the initiative in this love scene. It's up to you to decide 
where and when you make love. 


Let your lover know what your plans are so that he can really 
anticipate the evening with you. He has to realize, though, that 
you are in charge, so he should sit back and enjoy the ride. 


Here is a chance to act out your wildest sexual fantasy in a place 
you have always wanted to be. Where shall it be? Here are a few 
places you might like to mull over. (But once again, I remind 
you that sex is not a spectator sport. Check out locations for 
privacy and use disgression. Exhibitionism is illegal.) 


The back seat of a rented Limousine. 

In a hot tub. 

In your office, late at night. 

On the dining room table. 

In a motel room. és 
The bridal suite of a posh hotel. 
In a tent. 

On an empty theater stage. 

In an open field. 

10. Inan empty football stadium. 
11. Inacave. 

12. Ona boat. ; 
13. Inalibrary. Oa 
14. Onanairplane. 

15. Ina bathtub full of jello. 

16. Ona big innertube ona lake. 

17. Inasnowbank. 

18. Onahorse. 

19. On top of a mountain. 

20. Right next to Mt. St. Helens, while it is erupting. 
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21. Inthe mud. 

22. Inacemetery. 

23. In the kitchen sink. 

24. Atarock concert. 

25. Inasubmarine. 

26. Riding ina hot air balloon. 

27. Inacornfield. 

28. In an elevator....(press the stop button). 
29. Onthe front lawn of Buckingham Palace. 
30. In bed. 


I could go on and on and on...but I imagine that your 
inventive little brain has planned something even 
wilder. 


That is what makes us, the ladies...all of us...the most 
marvelous human beings in the world. I love us all. 


Blessings! 


186 


THE EXECUTIVE 


CHICIEN MENUS 


BUY OUT ICY BEET SOUP 


TAKE OVER CHICKEN VERONIQUE 
HIS FAVORITE SALAD 


HER VERY SPECIAL COFFEE 
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1 can (1 pound) sliced beets 

1 can (14 ounce) beef bouillon 
3 tablespoons fresh lemon juice 
1 1/2 tablespoons honey 
1/8 teaspoon Fines Herbes 
1/8 teaspoon onion salt 

1/8 teaspoon caraway seed 
Sour cream 

Chopped green onion 


In a blender, combine beets and their liquid, bouillon, lemon 
juice, honey, Fines Herbes, onion salt, caraway seed. Blend 
until smooth. 

Chill in the refrigerator until really cold. Stir before serving. 
Ladle into soup bowls. Garnish with a large dollop of sour 
cream. Sprinkle chopped green onions over sour cream. 
Serve. 


2 whole chicken breasts, split, boned and skinned 
2 tablespoons butter or margarine 
Salt 

1 tablespoon apricot preserves 

1/4 teaspoon tarragon, crumbled 
1/4 teaspoon ground rubbed sage 
1/4 cup dry white wine (optional) 
1/4 cup whipping cream 

1/2 teaspoon cornstarch 

2 teaspoons water 

3/4 cup green seedless grapes 

1 tablespoon minced onion 

12 medium size mushrooms 


Lightly salt the chicken breasts. Melt 1 tablespoon butter 
or margarine in a frying pan. Add chicken breasts and cook 
over medium heat until golden brown on each side. Add 
apricot preserves, tarragon, sage, wine and minced onion. 
Stir to blend. Cover frying pan and simmer for 20 minutes. 
Melt 1 tablespoon butter in small pan and saute mushrooms. 
Keep warm. Remove chicken to warm serving dish. Add the 
cream to the juices left in the frying pan and bring to a roll- 
ing boil. Blend cornstarch and water together. Add to 
cream sauce and stir well. Boil sauce again, stirring con- 
stantly until mixture thickens. Add grapes. Boil again 
quickly. Pour the sauce over the chicken breasts. Top with 
sauteed mushrooms. Serve. 
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2 medium sized beefsteak tomatoes 
1 medium sized Bermuda onion 

1/4 cup olive oil 

2 teaspoons oregano 

1/2 teaspoon salt 

Parsley flakes 


Cut the tomatoes in 1/2 inch thick slices. Slice the onion 
thinly. Arrange in alternate layers in a bowl. Blend 
together the olive oil, oregano and salt. Pour the dressing 
over the tomatoes and onions. Cover the bowl and chill in 
the refrigerator for 1 hour. Spoon onto chilled salad plates. 
Sprinkle with parsley flakes and serve. 


* If Walla Walla onions are in season use them; they are 
fabulous 
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HER VERY SPECIAL COFFEE 


For each serving: 


6 ounces hot strong coffee 

2 tablespoons whipping cream 

2 teaspoons sugar 

1/4 cup coffee flavored liqueur (optional) 
Whipped cream, sweetened with sugar 
Instant coffee 


Mix together the coffee, cream, sugar and liqueur. Make 
sure the coffee is nice and hot. Pour into tall, heated coffee 
mugs. Add coffee flavored liqueur. Put a generous amount 
of whipped cream, lightly flavored with the instant coffee, 
on top. Serve. 
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LUSH LOBSTER 


2 small cloves garlic, finely minced 

1 1/2 teaspoons paprika 

1 tablespoon cooking oil 

2 tablespoons celery leaves, minced 

1/4 cup Sauterne wine 

2 cups lobster, diced, fresh, frozen or canned 
2 egg yolks 


Put oil in skillet. Add garlic and paprika and cook over low 
heat 3 minutes. Add celery leaves, wine and lobster. Cover 
and simmer for 10 minutes. Remove skillet from heat. Take 
out lobster and set aside. Beat egg yolks and stir into 
skillet. Put lobster back into skillet and heat thoroughly 
and serve in Chairman's Cheese Shells (recipe below). 


CHAIRMAN'S 
CHEESE SHELLS 


4 frozen puff pastry shells 
1/4 cup shredded Swiss cheese 


Bake puff pastry shells according to directions. Take out 
centers. Sprinkle shells and lids with cheese. Heat in oven 
just long enough to melt cheese. Spoon hot lobster mixture 
into the shells. Top with pastry shell lids and serve. 
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BOARDROOM SALAD 


1 large firm ripe avocado, sliced 

1/2 large head Romaine lettuce 

6 cherry tomatoes, halved 

3 slices bacon, cooked, crisp and crumbled 
1/4 cup bleu cheese, crumbled 


Tear the lettuce into bite size pieces and put in salad bowl. 
Add halved tomatoes and sliced avocados. Sprinkle bacon 
and cheese on top of the salad. Chill. 


DRESSING 


1/2 cup grapefruit juice 

1/4 cup honey 

2 tablespoons wine vinegar 
1/2 teaspoon onion salt 

1/4 teaspoon garlic powder 
1/4 teaspoon cardamom 


Mix all ingredients together thoroughly. Chill. Toss the 


salad with the dressing. Place servings on two chilled large 
salad plates. Serve. 
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GREENBACK GRASSHOPPERS 


4 large scoops vanilla ice cream 
1/2 ounce green creme de menthe 
1/2 ounce creme de cacoa 


Put all ingredients into blender. Blend until thick. Serve in 
dessert goblets. 
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MEAT MENUS 


MERGER SEAFOOD SALAD 


OMELET FOR DEUX 


BOSS BUBBLY STRAWBERRIES 


CRUSTY FRENCH ROLLS 
(See Scheherazade) 


MERGER SEAFOOD SALAD 


1 can crabmeat (6 ounces) 

1 stalk celery, finely chopped 

1 1/2 tablespoons finely chopped onion 
1 tablespoon dill pickle relish 

3 tablespoons mayonaise 

1 tablespoon fresh lemon juice 

1 hard cooked egg, chopped 

Salt and freshly ground black pepper 
Paprika 

Fresh parsley, chopped 

Lemon wedges 

1 tablespoon fresh chopped chives 


Mix together the crab, celery, onion, relish, mayonaise, 
lemon juice, pepper, salt to taste, paprika and egg. Toss to 
mix. Arrange beds of lettuce on two chilled salad plates. 
Spoon crab mixture over lettuce. Garnish with lemon 
wedges, sprinkle with parsley and chives. Chill and serve. 
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OMELET FOR DEUX 


STUFFING 
3 tablespoons butter or margarine 
3 tablespoons minced onion 
1/2 cup mushrooms, chopped 
1/4 pound chicken livers, rinsed and drained 
1 tablespoon flour 
3/4 cup chicken broth, undiluted 
1 tablespoon tomato paste 
Salt and freshly ground pepper to taste 
1/8 teaspoon poultry seasoning 
4 tablespoons finely chopped parsley 


Heat butter in a skillet. Add the onion, mushrooms and chicken 
livers. Cook slowly until livers are nice and brown. Take out of 
skillet and keep warm. Now add flour to skillet and stir into 
pan juices. Pour in the chicken broth. Stir and bring to a boil. 
Mix in the tomato paste, salt and pepper to taste, and the 
poultry seasoning. Cook on medium heat for about 5 minutes. 
Put chicken livers back in skillet and set aside. Reheat mixture 
while cooking the omelet. Keep your eye on it. 


OMELET 


4 eggs, lightly mixed with fork 
1/8 teaspoon salt 

1/8 teaspoon freshly ground black pepper 
2 tablespoons cold water 

1 tablespoon butter or margarine 


Melt butter or margarine in skillet. Mix salt, pepper and water 
into egg mixture. Mix well with fork until frothy. Pour into 
buttered skillet. Cook over medium heat. As the edges set, lift 
omelet with spatula so uncooked portions will run underneath 
and cook. Do not overcook. Omelet should be moist. Now add 
chopped parsley and stuffing mixture. Quickly, but carefully, 
fold over. Slide gently onto a serving dish. Cut in half and 
serve immediately. 
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1 cup fresh strawberries 
3 tablespoons sugar 
2 tablespoons brandy 
Pink champagne 
Mint sprigs MINT 


Wash and hull strawberries. Put in a small bowl. Add sugar 
and brandy. Cover and chill in refrigerator for 5 or 6 hours. 
Spoon strawberry mixture into large champagne glasses. 
Pour champagne over berries and carefully fill to the top. 
Garnish with a mint sprig and serve. 


SEX, STEAK & SATURDAY NIGHT 


EPILOGUE 


You have now met ten beautiful, titillating, slightly wicked ladies. 
What Fun! 


You have to admit thai it's been a challenge, but I think you've 
learned there's more to all of us than we ever imagined. I'm sure 
you have discovered talents in yourself you never thought existed. 
For a little while, you have been able to put the world aside and 
live your fantasies, knowing that you can be the most exciting, 
fulfilled and sensuous woman you've ever wanted to be. All it took 
was a little nudge and a few good directions. 


I think you will agree that the main spice in this cookbook is the 
anticipation. A lot of the fun was in planning and creating the 
evening. Anticipation Is always a big part of the fun. 

I'm having the fun right now of anticipating another book. There 
are still some fabulous characters in the wings waiting to come on 
stage, waiting to be given life through the person who is so 
uniquely you.....and so, until next time.....ENJOY EACH OTHER! 


Blessings to you and your lover. 


Angela A. Baldwin 
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This is Angela Baldwin's first book. Prior to becoming an 
author, Ms. Baldwin was actively engaged in the Modeling and 
Fashion Industry as a teacher, consultant, producer and 
director of her own Modeling Agency. Former students include 
many contestants for the title of Miss U.S.A and other beauty 
contests. She has also presided as a judge in numerous other 
beauty pageants. Her very successful Fashion Shows have been 
presented in Utah and California. Ms. Baldwin is presently 
residing in Utah with her husband, Jim, and is currently at work 
on a sequel to Sex, Steak and Saturday Night. 


ABOUT THE BOOK 


Sex, Steak and Saturday Night is a wild romp through 
Fantasy Land. It is a truly unique recipe book that gives you 
directions on how to create a magical, intimate evening for two. 
In this book you are introduced to ten, exciting, sexy, naughty, 
gorgeous ladies....all of them different...all of them YOU. You will 
find suggestions for makeup, costumes and hair-dos that will 
transform you into a fantasy character such as a Harem 
Beauty, an Artist's Model, or a Gothic Heroine. 

The recipe section gives you the choice of a menu with 
either a chicken, meat or fish entree and complimentary side 
dishes, all of which are delicious and easy to prepare; included 
are suggestions for the exactly right place setting to 
complement the recipes and the fantasy. 

And to make the perfect evening complete, a love scene is 
suggested that is in keeping with your "Saturday Night" fantasy. 

Sex, Steak and Saturday Night is a cookbook to titillate all 
appetites. 

This book is not X-Rated...maybe a little naughty; but 
whether you decide to try one of the fantasies, or just read about 
them, it's outrageous, tongue-in-cheek, FUN!...a book for lovers of 
all ages. 
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